WE'VE NOTHING TO OFFER 


BUT PROFITS! 


Used in meat loaves, NUSOY provides remark- 
able stimulation to sales because of the great 
returns it insures. This new product finds im- 
mediate acceptance, due to superior binding 
qualities plus astonishing gains from the 
greatest absorbing power ever seen. NUSOY 
helps to produce a handsome product that sells 
on sight because of high quality. 


In every instance, users report superior re- 
sults which increase sales and boost profits to 
new high levels! Made primarily for human 
use by a patented process in a new $500,000 
plant. NUSOY makes good on every claim, 

satisfies all users. Free 

test sample and com- 
WRITE FOR plete details gladly 


~ . ’ 
GENEROUS sent. Please write! 


TEST SAMPLE 


wuSDY 


No obligation 


Copyright, 1933, American Soya Products Corp. 


NUSDY ENDS ALL 


LOAF PROBLEMS! 


NUSOY assures superior results 
because of exceptional binding and 
moisture-retaining qualities. No 
trouble with slimy or greasy-look- 
ing loaves. Product is good and 
firm when ready for cooking or 
baking. When baked, NUSOY 
loaves form a crust like bread and 
retain all natural juices, fat and 
moisture in the product. Shrink is 
checked; flavor and keeping qual- 
ities greatly improved. Food value 
of product is maintained. 


AMERICAN SOYA PRODUCTS CORP. 
Evansville, Ind. 







































Knife heads furnished 
with cutter to turn out 


14-inch cubes. 


Extra knife heads fur- 
nished to cut cubes %% 
and 1% inches. 


JOHN E. SMITH’S SONS COMPANY. Baftale.N.Y..U.5.4 





“BUFFALO” 
Fat Cutter 


Designed to produce more uniform cubes — 





smaller in size and practically without waste! 





png ALO” Fat Cutter will 
cut up cubes of pork fat, 
cooked tongue and cooked meats 
for making blood sausage, head 
cheese, mortadella, bologna and 


other sausage specialties. 


This machine does as much work 
as 5 men can do by hand. Re- 
duces overhead and production 


costs. A great time and labor saver. 


Capacity: 1000 lbs. per hour 





A few types of sausage specialties made with the use of a 
“BUFFALO” Fat Cutter 








Write for full details and price 


Manufacturers of ““BUFFALO” Silent Cutters, Grinders, Mixers, Chicago Office: 
Stuffers, Casing Pullers, Bacon Slicers and Fat Cutters 4201 S. Halsted St. 
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VISKING 


dresses up 





America likes display. 





“4 Junior Bung Visking 
‘ smoked Cottage Butts. 


* Uniform length, thickness 
and weight of two to three 
pounds—a popular size 
unit. 





*Easy to buy—easy to keep 





A —easy to slice—a revelation 
in flavor. 


Butt to stand out like 
a Major General 


Visking puts Pork Butts on dress parade and all 


tection are necessary to modern merchandising. 


ENLIST MORE SALES FOR PORK BUTTS 





-arays 












a Pork 














Visual appeal and pro- 


s offer new profits for 


Se * Women have learned the 


trick of cooking in Viskings 
to save delicious flavor and 
juices. 


*Old Pork Butts fight a 
losing battle for profitable 
sales— when in competition 
with modern packaged 
Butts in Visking. 


LL al lcMmelel;iel;) vale). 


6733 WEST 65th STREET CHICAGO,ILLINOIS 





Representatives for Great Britain: 






Fabre et Cie, 35 Rue de la 





Canadian Representatives: C. A. Pemberton & Co., 189 Church St., Toronto, Ontario. 


John Crampton & Co., Ltd., 31 Princess St., 


Cornbrook, Manchester, S.W., England. Representatives for France and Belgium: 


Haie Coq., Aubervilliers, Seine, France. 
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Answering the Need 


for a Wide Range of 
Containers 


It is interesting to observe the wide range of 
metal containers now manufactured. 

Pressed Steel Tank Company has been happy 
to work with shippers—and has provided many 
different types of barrels, drums, and cylindri- 
cal shapes, in many different metals. 

For over two years, Hackney engineers have 
been studying the need for this diversified line. 

We believe that the recent developments of 
this research may be of importance to indus- 


try—may mean new efficiency with increased PRESSED STEEL TANK COMPANY 


economy. 208 S. LaSalle St. Bldg., Room 1187, Chicago, IIL. 
° os 1365 Vanderbilt Concourse Bldg., New York, N. Y. 
Special lacquered linings are one of the de- 6635 Greenfield Ave., Milwaukee, Wis. 


velopments. How far reaching these and other 673 Roosevelt Bldg., Los Angeles, Calif. 
improvements may be—we do not know as yet. yf / 

We suggest writing, and outlining your Hackney 
present container requirements. A study may ki 
result in improved methods and economy. CONTAINERS FOR GASES. LIQUIDS AND SOLIDS : 
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Delivering Outstanding 
Results in Prominent Plants! 


CHARKETS are proving their superiority in a con- 
stantly increasing number of prominent packing 
houses. In one plant where CHARKETS are used, the 
smokehouse temperature is now being carried 20 de- 
grees higher than was possible with the fuel previously 
used. The smoking time is materially cut and drip- 
ping of meats is eliminated, causing a much lower 
shrink. 

Not alone the shrinkage savings but the greatly im- 
proved color and flavor obtained make CHARKETS the 
ideal smokehouse fuel. Fine results can be expected 
and achieved! NEW 


WE MAKE THE 





WRITE FOR DETAILS | TENNESSEE EASTMAN 
of our free test offer. CORPORATION 


No obligation! KINGSPORT TENNESSEE 





_ 
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Subscription Price: United States, $3.00; Canada, $6.50, including duty. All foreign countries in Postal Union, $5.00. 
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Au departments, all machines, all artists, all 
craftsmen in the Sutherland plants are geared to con- 
trol quality in every step of manufacture from raw 
materials to finished cartons. We make our own 
board, have our own staff of expert designers and 
artists, mix our own inks, and print on our own mod- 
ern high speed presses. Any problem involving 
folding cartons can be put in our hands with assur- 
ance that the solution will be a happy combination of 
practical construction, point-of-purchase appeal and 
economical production. 
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—we MARE .-t HE 


NEW YORK OFFICE, 51 E. 42nd Street 


CHICAGO OFFICE, Chicago Motor Club Bldg. 
Room 1205 


WE PRINT THE CARTONS 





SUTHERLAND PAPER CO. 


KALAMAZOO, MICHIGAN 
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A WOMAN shopping for 
eggs buys on faith and the 
appearance of the egg pack- 
age. She cannot candle the 
eggs—but she naturally con- 
cludes that eggs offered in a 
quality carton are good eggs. 


That only good products are 
carefully protected and dis- 
played is a truth she is long 
familiar with. 


Make certain of your share of 
egg sales. Use Self Locking 


MUST LOOK GOOD —_— 


Swift & Company eaten Cale Samples gladly sent upon request. 
Armour and ery Co. 
A FEW y Grocery Mille" Products 
WELL KNOWN Cndaty' Packing Th Gre. Borden's Farm ELF-LOGKIN 
wer ae ee Bowman’ Deity EGG <@QJp> CARTONS 
Young’s Market = oP EES, © Land - o'laks | SELF-LOCKING CARTON CO. 


ery | 589 E. Illinois St. CHICAGO Phone Superior 3887 


GENUINE VEGETABLE PARCHMENT 




















Because of its peculiar properties, never suc- 
cessfully imitated, Genuine Vegetable Parch- 
ment is the preferred wrapper for quality meat 
products. Insoluble in water — odorless and 
tasteless — grease, dirt, and germ proof — it 
guarantees perfect sanitary protection to the 
product it covers. In addition, its practical ad- 
vantages in use recommend it to discriminating 
users. Leading packers wisely take advantage 
of these distinctive qualities. 


The West Carrollton Parchment Co. 
West Carrollton, Ohio 


Our 37th Year Serving the Food Industry 


THERE IS NO SUBSTITUTE FOR GENUINE VEGETABLE PARCHMENT 
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7 YOU COULD BOIL YOUR 
or 
4 
: AMS IN A TIN CAN 
2 
l= 
But your results would be 
S. 
poor and your profits small 
re 
~ Your old ham boilers may be every bit as in- 
: efficient and unsuited for boiling hams as a tin 
3 can. Poor design, flimsy, inefficient construction 
SEB and wasteful operation make old ham boilers as 
of iif ir ~~ costly to use as tin cans. 
P Mf) i 
\ MM int EW 
ng AN) Prepare now for the boiled ham season! Trade 
in your old “tin cans” for new, modern, efficient, 
cost-cutting ADELMANN Ham Boilers. Lib- 
; eral trade-in schedules make it economical and 
est. 


profitable to equip your plant with profit-build- 
ing ADELMANN Ham Boilers. 


SELF-SEALING COVER 


IS Write for details! 
1 CO. is an important feature of ADELMANN 


rior 3881 Ham Boilers. It seals the ham juices in 
a the container where they belong so that 
ham cooks in its own juice. Flavor, tex- 
ture, appearance and quality are greatly Type “OE” Cast 
improved. The elliptical yielding springs Aluminum 
eliminate cover tilting and exert a firm, Boiler 
flexible pressure. The ham is permitted 
to expand while cooking, which insures 
a solid, well-molded product. 













ADELMANN Ham Boilers are made of 
Nirosta Metal, Monel Metal, Cast Alum- 
inum and Tinned Steel, in a complete 
range of sizes and shapes. Write for 
complete details and trade-in schedules 
today ! 





ADELMANN 


“The Kind Your Ham Makers Prefer” 














HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. 


CHICAGO OFFICE: 332 8. MICHIGAN AVE. 
European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, London—aAustralian and New 
: Zealand Representatives: Gollin & Co., Pty. Ltd., Offices in Principal Cities—Canadian Representative: Goold, Shapley & 
Muir Co., Ltd., Brantford, Ont. 
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SUPERIOR 


in construction 
and performance 





UNEXCELLED 


for building sales! 


The K&J Process Cooker pro- 
duces better meat loaves — loaves 
that look better, taste better, sel] 
better — and produces them at low- 
er cost! The exclusive K&J 
juices-sealed-in principle guaran- 
tees high quality, low operating 
cost, minimum shrinkage. 


Cooking shrink is cut to 1 to 3% ~ 
per pound; only 15 minutes cook- 
ing time per pound required! 
Juices are kept in the container 
and re-absorbed into the product. 
By adding ham juices saved from 
ham boiling operations by the 
K&J Type C Retainer, an actual 
gain in product weight can be 
made! 


Only K & J offers such remarkable 
advantages, such large savings! 
Take advantage of them today. 
Write for details! 

















K &J 
PROCESS COOKER 





R. E. JORDAN & CO. Inc., Baltimore, Md. 
900 North Caroline Street 





H.J.MAYER 


SPECIAL 
SAUSAGE 
SEASONING 


The prime 


Makers of the gen- 
aine H. J. 


Special Frankfurter, — 
ekene, Fock Gas favorite of 
Subattecs ites, 


ee progresstve 


der Pork 
r usage 
Seasonin 


Bas packers 


Beware of products 
bearin name— 


ob &. 5. Bape machen WRITE FOR SAMPLES 
products listed. 


H. J. MAYER & SONS Co, 


6819-27 S. Ashland Ave. Chicago, Il. 
Canadian Office, Windsor, Ont. 








————— | 


The Only Practical, Most 


Economical GRINDER 
KNIFE 


in Existence 










The O. K. Knife 
—showing one 
blade detached— 
can be changed 
in a minute. A 
knife for immediate use. 
A KNIF€ for ALL 
MAKES and STYLES of ong as any other 
Grinders in existence. knife. 
Send for Price List and Information 


The Specialty 
Manufacturers Sales Co. 


Chas. W. Dieckmann 
2021 Grace Street 


f= e 
The O. K. 
Knives 


will hold their kut- 
ting edge twice as 


Chicago 
——— 

















June 24, 1933 








June 

















sa 


7 


cut- 
as 
ther 








June 24, 1933. THE NATIONAL PROVISIONER 

















THE WINNING TEAM --— 


VeERVeE.T 


PACKING HOUSE EQUIPMENT 


VELVET DRIVE MELTER 


The quietest, smocthest-running 
cooker ever built. Motor con- 
nected to fully-enclosed herring- 
bone gears, mounted in Timken 
roller bearings and running in oil. 
The large spur gear and pinion 
are also fully guarded and run in 
oil. Exceedingly compact — yet 
extra heavy and substantial con- 
struction throughout; a cooker 


tpense for power, steam, labor or upkeep @NG VELVET DRIVE 
AUTOMATIC 
PRESS 


PATENTS APPLIED FOR 






REDUCE YOUR COSTS— 


INCREASE YOUR PROFITS 

NO back-breaking, man-killing labor 
NO electrical power consumption or cost- 

ly repairs 
NO excessive settlings and foots 
GREATER hourly capacity 
LESS fat left in cracklings 

Increases profit of your Rendering 

Department 


You owe it to your stockholders and 
yourself to take full advantage of 
this cost-reducing opportunity. 


Write for descriptive 
bulletins on both 
Melter and Press 





Discharging—No heavy labor here 


J. WV. HUBBARD CO. 


Manufacturers of Complete Equipment for Packing Plants 


718-732 West 50th Street Chicago, Illinois 





WHEN YOU THINK OF EQUIPMENT THINK OF HUBBARD 








Semen 
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GRIFFITH'S 
P I M I E xX O Meat Stringing Machine 


—More than 
200 machines 
in use giving 
satisfaction. 








The meat here shown is “PRAGUE STYLE CURED.” 
The formula is shown in the Prague Booklet. Griffith’s 
formulas are built on experience. You may safely 
follow them. Make your meat cuts of a suitable size 
to preach economy. Dress up your products to at- 
tract the attention of the public eye. 


A superior product 
for better sausage! 


For fine flavor and appearance, 
PIMIEXO gives better results — Make Ham Roulettes 


at less cost. The superiority of . 
this sweet, red spice is outstand- ||| The GRIFFITH LABORATORIES 
ing in the production of high- 1415 West 37th Street Chicago, Illinois 


grade, appetizing sausage — sau- Canadian Factory and Office: 532 Eastern Ave., Toronto 
sage that sells! 


BETTER 

MIEXO i iform, hi i 
quality, £99 mere soluble’ than SEASLIC, INC. 
ordinary paprika— mixes thor- 


cughly ond cadily. The Original Liquid Spice Makers 


Seaslic Garlic Juice is produced by the most skilled | 
INEXPENSIVE scientific handling under the most sanitary condi- 
, tions, and is easy to use. It will improve the 
PIMIEXO is concentrated —s . quality of your finished product. Seaslic Garlic 


small amount goes a long way. Juice is the pure, concentrated juice of the fresh 
Thus it is actually less expensive garlic pods 


to use! 


FINE FLAVOR 


Meat products are flavored better 
when PIMIEXO is used. It pro- 
duces a superior flavor that adds 
zest and appetite appeal to any 
sausage product. 


MORE STYLE 


PIMIEXO provides bright, natural 
sausage which pleases the eye and 
induces purchases. 


Order PIMIEXO today — cash in 
on the added sales it gives. Write 


for details. 
Seaslic Garlic Juice enters 
Used extensively by I. A. M. P. members the meats as « flavor. It 
destroys acidity, prevents 
off-flavors and adds gest to 


CHILI PRODUCTS CORPORATION, LTD. i ty BS ied cant ae 
1841 East 50th St. LOS ANGELES, CAL. oat amen one Sesh eles fe. 
160 E. Illinois St. . Chicago, Ill. SEASLIC, INC. 


“THE HOUSE OF STANDARDIZED QUALITY” 1415-25 W. 37th Street ; Chicago, IIL 
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HAM 
h’s 
oly 
‘it RETAINERS 
(Patented) 
THE SUPERIORITY 
of ANCO Ham Retainers is best substantiated 
- by the fact that a great proportion of the leading 
I ham boiling establishments use them exclusively 
“= and are very enthusiastic in their approval. 
- ANCO Ham Retainers 
1i- ’ ’ ’ ’ 
he are a time and expense in producing per- 
3 fect boiled ham for hundreds of users. 
ON 
THIS 
AND 
FOLLOWING 
PAGE 
ane . No. 448 : 
the SHOWN SQUARE SHAPE RETAINERS PEAR SHAPED RETAINERS | 
ble THE ANCO Ham Retainers are drawn from single Each ANCO Ham Retainer is unusually heavily | 
sheets of steel and are heavily tinned after fabri- constructed. The reinforcing flange around the 
FAMOUS cation. There are no seams, crevices, or rivets, top is made by curling the steel outward —this 
and the corners are well rounded to insure the eliminates bulging and distortion of the shape. | 
LINE OF smoothest and cleanest possible product. They Covers fit the boxes snugly —this prevents the 
will save you time and expense and produce ops of hams being grooved, and insures uniform 
ANCO perfectly seed boiled te F Praesieon of candies 





SB RETAINERS 









MADE _IN 18 SIZES TO SUIT YOUR REQUIREMENTS. | 


















FEA 


OF 
ANCO Ham RETAINERS 


TORSION SPRINGS 


Torsion Springs have always been an exclusive feature of ANCO 
Ham Retainers. This feature has been made still more attractive 
recently by heavier and improved designed spring. The increased 
elasticity and longer deflection allow for the greatest contraction 
and expansion of the hams. 


EXTRA WIDE RATCHETS 


New wider Ratchets, which are made with numerous notches, 
eliminate bulging covers and assure perfectly shaped hams. These 
ratchets are easily engaged in the flanges of the Retainers by use 
of a pair of operating handles, as illustrated on the right of 


this page. 


SPECIAL RETAINERS 


Many styles of Retainers have been designed by us to meet 
customers’ special requirements. We will be pleased to design 
similar retainers to meet your requirements. 


WIRE OR WRITE TODAY 


THE ALLBRIGHT-NELL CO. 


5323 S. Western Boulevard, Chicago, Illinois 











Veal Loaf Pans cz 


veered ie, VJ : ENS . J el 
ll } E Ss : 

HH du i. 
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| 












VEAL LOAF PANS | 
VERTICAL RETAINERS ii 
The two Vertical Types, illustrated at — 

the right, show how easily the ANCO No. 657-1 No. 657-2 


Cover Locking Device can be applied 
to special shapes of Retainers. 
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Price $6 


Plus postage, 25c 


) Bound in flexible leather, $1 extra. 
® Foreign orders $6.25, U. S. funds 


THE NATIONAL PROVISIONER 


Mr. Pork Packer: — 
Ask Yourself These Questions 


Am I getting the highest pos- 
sible yields from products? 


Are all my operations as 
efficient as they could be? 


+ + + 


Utilizing the hog carcass to best advantage is a day- 
to-day problem. Only by studying markets and check- 
ing against tests of the best experience can profitable 
results be secured in daily plant operation. 


This book is designed to show the pork packer how 
to operate to best advantage. It is a “test book” 
rather than a “text book.” Figuring tests is empha- 
sized and important factors in operation in all depart- 
ments are discussed. (See chapter headings.) 


It is NOT an academic presentation of the routine 
of pork packing. It IS a practical discussion of best 
methods for getting results, backed up by test figures, 
which every alert pork packer needs and should have. 








For the Sausage Maker 


Chapter XIV: Stuffing the casings— 
Handling large sausages—Use of cookers 
and vats—Avoiding mold and discolora- 
tion — Trimmings — Curing — Mixing — 
Chopping and stuffing—Casings—Surface 
mold—Dry sausage—Sausage cost ac- 
counting—Sausage formulas—Manufac- 





Vil—Hog Cutting Tests 
VIli—Making and Con- 








CHAPTER HEADINGS 





I—Hog Buying XI—Curing Pork Meats 
Ii—Hog Killing XII—Soaking and Smok- 
Il]—Handling Fancy Meats ing Meats 
IV—Chilling and Refrig- xiI—Packing Fancy 
V—Pork Cutting 

Vi-Pork Tri ee and Cooked 


XV—Rendering  Inedible 








- Products 
turing instructions—Container specifica- 1 te vi - XVI—Labor and Cost Dis- 
tions—Preparing boiled hams—Making X—Provision Trading tribution 
baked hams. Rules XViII—Merchandising 
Order Now 









Book DEPARTMENT—THE NATIONAL PROVISIONER 
407 South Dearborn Street 


+ + + 
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This is the way to 


SAVE THE SURFACE 


on Fine Finishes _= 


Use LUSTRO SOAP 
on fine finishes. It is a 
pure neutral soap, harm- 
less to the most delicate 


surfaces. LUSTRO 
SOAP is universally 
used because it really 
cleans fine finishes 
without the slightest 





“Trucks ~ 
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FINE FINISHES REQUIRE AN 
INVESTMENT—PROTECT IT 


Remember that fine 
finishes cost money to 
produce. They are an in- 
vestment worth protect- 











ing. Improper cleansing 
methods with harsh 
soaps will damage del- 
icate surfaces quicker A 
than the hard wear of 
everyday use. It will 
pay you to supply your 


washers and cleaners 
with LUSTRO SOAP 
which is guaranteed by 
the makers to be pure, 
harmless and efficient. 


damage. 
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ARMOUR ano COMPANY - Industrial Soap Division - 1355 W. 3ist ST., CHICAGO, IL 


LUSTRO SOAP 
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Spigot or Bunghole? 


A packer thought he was making 
steam and power about as efficiently 
as possible. 

His power house was operated with 
skill and intelligence. Evident losses— 
drops from the spigot—were watched 
for and saved. 

His steam cost him 46c per 1,000 lbs., 
and his power 1.4c per k.w. These 
costs were as low as could have been 
secured with his equipment. 

The sad part of the story is that his 
equipment was out-of-date. He was 
spending each year for steam and 
power at least $83,450 more than his 
cost would have been with modern 
equipment—3314 per cent interest year- 
ly on the cost of modernization. 

This big loss—the flow through the 
bunghole—had been entirely over- 
looked. 

Such losses in steam and power are 
not uncommon in meat plants and will 
continue to be overlooked until the 
packer learns how to figure his steam 
and power costs. 


To Stop Biggest Waste Packer Must Know 
How to Figure Steam and Power 


“Where can the packer make his greatest saving?” 


If he can’t get the price he should for his product, then he must 
look to operating economies for his salvation. 


The packer’s greatest opportunity for saving today lies in his 
use of steam and power. His big losses—if he only knew it — be- 
gin in his power house, and spread from there throughout the plant, 
wherever steam and power are used. 


To make this plain to meat packers THE NATIONAL PROVISIONER 
began in its April 29 issue a discussion based on actual surveys and 
operations. The first article compared power costs; the second, on 
May 20, discussed avoidable fuel losses; the third, on June 8, showed 
profits to be made through savings. The fourth points out the im- 
portance of being able to figure steam and power costs. 


IV.— Does Packer Figure Far Enough? 
By O. C. WATERMAN. 
Accurate cost and production records are necessary for efficient 
operation of a meat packing business. 
Without them the packer would be lost. 


He wouldn’t know how to buy or how to sell; what products were 
profitable ; how to dispose of various cuts to the best advantage. He 
would be operating in the dark and by chance. 

That’s why he has an accounting department, why he makes daily 
and weekly hog cutting tests, smokehouse tests, records of shrink, 
spoilage, etc. 

Why Packer Makes Tests 

These records are not only a guide to operating policy. When 
properly used they give information vital to operating efficiency. 

They show when costs are higher than they should be, and where 
waste and loss occur. 


They indicate poor yields and low production. 
They are guides that point the way to more economical operation 
and higher efficiency. 
But Tests Are Lop-Sided 


The packer can tell to a fraction of a cent how his hogs are cut- 
ting out. But he may not have the slightest idea how to figure the 
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proportion of total cost of cutting 
hogs that should be credited to 
the power house. 


He knows to a fraction of a 
pound the yield of frankfurts he 
gets from each 100 lbs. of meat. 
But has he made any effort to find 
out how many pounds of steam 
are required to cook 100 lbs. of 
frankfurts? 


He can tell to a cent the cost of 
the salt in his boiled hams. But 
has he tried to determine accur- 
ately the cost of the heat required 
to cook these meats? 


He insists on accurate records 
of cost of all supplies and ma- 
terials entering into the produc- 
tion of everything except heat. 


Heat and power are just as 
much raw materials of produc- 
tion as are meats, salt, casings, 
spices, etc. They cost money to 
buy or produce; they are definite 
items of cost in practically all 
meat plant operations. 


A Dollar Is a Dollar 


The dollar used to buy coal and 
labor to produce heat, and the 
dollar paid the central station for 
power — these are worth no less 
than the dollar spent for other 
supplies. Why then should the 
packer be less concerned about 
them? 


These are questions difficult to an- 
swer. 


Perhaps the explanation is that most 
meat plant executives have come up 
through the operating departments and 
not by way of the boiler room. They 
are familiar with production and mar- 
kets. The theory and practice of steam 
and power generation and utilization 
are closed books to them. Their prin- 
cipal interest has been in those things 
with which they are familiar. 


Most Inefficient Department. 


But regardless of the reason, there 
is no denying the fact that the average 
meat plant power department is the 
most inefficient department of the busi- 
ness. 

The cost per thousand pounds of 
steam may be anywhere from 20 to 50c. 
The packer who purchases power may 
pay from somewhat under ic to the 
neighborhood of 2c. These costs for 
steam and power are high, compared 
to what they might be. 

In many cases the packer could gen- 
erate both steam and power for what 
it is now costing him to generate steam 
alone. In practically all cases large 
savings could be made. 

The packer never will know what he 
is losing in his power department until 
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COAL HANDLED AT LOW COST. 


Modern coal and ash-handling equip- 
ao such as shown here, soon pays for 
itself. 


This is a simple continuous bucket 


elevator which takes the coal from _ the 
dumping bin to a screw conveyor, which 
in turn delivers it to overhead bins. From 
these latter bins the coal is delivered 
through chutes directly to the stoker hop- 
pers. 


The system also delivers the ashes to 
a storage bin, from which they = be 
loaded directly into trucks or railway 
cars. 
he sets up a cost-keeping and record 
system in his engine and boiler room 
that will give him detailed information 
on costs and production, and until he 
studies this information as carefully as 
he does that compiled in the processing 
departments. 


Knowing his results, he is then in a 
position to make comparisons and to 
determine what his costs should be. 

In the past few weeks there has come 
to THE NATIONAL PROVISIONER informa- 
tion on 12 steam and power surveys 
made in meat packing plants by com- 
petent engineers. 

In no case were the possible savings 
in steam and power costs less than 
$17,800 per year. From this amount 
they ranged to $271,370. 

In one case the savings would pay 
the cost of the improvement in a little 
less than two years. In most cases the 
cost would be returned in about three 
years. 


Packers who are interested in mak- 
ing such large savings should not delay 
investigating. 

An Expensive Policy. 


There always is a tendency during 
times of business stagnation, to defer 
repairs and improvements and to con- 
sider that curtailment of spending is 
the only method of saving. 
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Such a policy often is very expensive, 
resulting in an eventual increased cogt 
of the work and decreased efficiency, 


Industrial executives should be alert 
to every opportunity not only to saye 
all expense possible, but also to earn 
money by profitable spending or invest. 
ment. 


It is just as much a test of executive 
ability to know when and how to spend 
as it is to know when and how not to 
spend. Both require experience, good 
judgment and complete accurate data, 


The purpose of industry is not only 
to perform a desirable and necessary 
service, but to perform that service jn 
a satisfactory and economical manner, 
Industry must make a reasonable profit 
or it will not long continue to function, 


Return Should Dictate Investments, 


Obsolete, worn-out equipment and 
wasteful methods do not lend them. 
selves to efficient and economical oper- 
ation. Instead of helping to make 
profits, in a good many instances they 
actually are producing losses. 


To change high costs and wasteful 
methods to low cost and efficiency does 
not always mean a heavy investment. 
Often only proper study is necessary 
to determine where and why costs are 
high, so that by minor changes o 
closer supervision they can be reduced. 


In other cases increasing efficiency 
may be obtained with only slight 
changes in method or equipment. Some- 
times only minor repairs are required 
to change an operation from a losing 
to a profit-making one. And when a 
heavy investment is indicated it usually . 
means that with that large investment 
a large saving can be made. 


But, in any event, any improvement 
which, after thorough investigation 
shows a fair return on the investment 
involved, is an improvement well worth 
while. 


No one would continue to expend 
energy uselessly and wear out shoes 
walking long distances when transpor 
tation service is available at such low 
costs. Neither would they spend much 
money repairing worn, obsolete, ineffi- 
cient equipment when modern, efficient 
equipment will pay for itself so quickly 
out of the savings it effects. 


Labor of 24 Men Saved. 

In a previous article (April 29 issue 
of THE NATIONAL PROVISIONER) there 
was described a plant that, by slight 
investment in labor-saving devices, tf 
duced its boiler room operating fore 
from 30 men to 4. Under conditions 
such as that it would be rank folly no 
to spend. 


(Continued on page 23.) 
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Arizona Beef Week Gets Results 
In Increased Trade Demand 


Recognizing that stimulation of 
beef consumption is vital not only 
to the business of the beef packer, 
put to the cattle producer and 
meat retailer also, the Tovrea 
Packing Co., Phoenix, Ariz., re- 
cently inaugurated “Arizona Beef 
Week.” 


This was featured in conjunc- 
tion with a state-wide movement 
of civic and women’s organizations 
of Arizona to further consump- 
tion of home-produced products, 
and dove-tailed in with the na- 
tional beef promotion week of the 
Safeway Pay’n Takit retail or- 
ganization. 

Advertising and publicity features of 
the program were given a state-wide 
coverage and tie-up. Commenting on 
this activity president P. E. Tovrea 
said: 


Effort Will Increase Sales. 


“Fresh meat to sell, a potential 
market to be sold, and the hot summer 
months showing low ebbs on the sales 
charts in the near offing, meat packers 
all over the country, and particularly in 
the Southwest, where Old Sol works 
overtime in the winter months and 
double overtime in the summer, are 
confronted with the problem of volume 
distribution. Meat campaigns have 
proven very effective in the West in 
bringing this about, and the more cam- 
paigns we have on the consumption of 
meat the better it will be for all of us 
in the meat industry.” 


Indicative of the wide contacts made 
through this meeting were the guests 
at the luncheon, including Governor 
B. B. Moeur, Mrs. J. N. Keith,: secre- 
tary of the Arizona Cattle Growers’ 
Association; Mrs. M. E. Jones, sr., presi- 
dent Federation of Arizona Women’s 
Clubs; John H. W. Champion, Ed Ward 
and Roy W. Mathis, officials of Safe- 
way Stores, Inc. 

A unique feature of the luncheon was 
the presence of three sleek, well-trained 
baby beef steers. While the human 
guests lunched on sandwiches made of 
Tovrea meats and a plentiful supply of 
the “new beverage” to wash them down, 
the hungry steers were given a full 
ration of grain. 


Beef Tonnage Increased. 

“The presence of the steers, eating 
their own particular grain, in ac- 
companiment with the human celebri- 
ties provided a ‘natural’ for state-wide 
newspaper publicity with pictures ac- 





’ 


companying,” President Tovrea said. 
“The moving picture camera men took 
many shots of this luncheon, which can 
be classed under the head of national 
publicity for the promotion of beef 
sales everywhere. 


“Actual figures taken from tonnage 
of various packinghouses serving Ari- 
zona Safeway Pay’n Takit stores 
showed a very satisfactory tonnage in- 
crease of over 52 per cent from the two 
weeks ending April 22, 1933, to the two 
weeks ending May 6, 1933. The impor- 
tance of point of sale, posters and dis- 
play was emphatically stressed during 
the week, the total success of which 
illustrates so clearly the many-times- 
proven fact that carefully planned cam- 
paigns stressing specific objectives 
insure additional sales and greater 
profits for the participants all the way 
down the line—provided these cam- 
paigns are timely, and are correctly 
conceived and vigorously pushed to ful- 
filment.” 


The Tovrea company has been enjoy- 
ing an increasingly broad distribution 
of its meats throughout the West and 
Southwest, and only recently acquired 
the National Packing Co. plant at Los 


iu A 
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Angeles at a cost of $95,000. This 
modern plant is located in the Los An- 
geles meat packing center at Vernon 
and has a weekly capacity of 300 cattle, 
1,200 hogs and 1,000 lambs. The new 
owners plan to operate the plant to 
capacity. While it is a subsidiary of 
the Phoenix company, it will operate 
as a separate company, but with the 
same officers and directors as the Ari- 
zona corporation, 


Tovrea Expands on Coast. 


The newly acquired Los Angeles 
plant will be the Coast headquarters for 
the company’s refrigerator transporta- 
tion service. Much of the livestock 
slaughtered there will be shipped from 
Arizona points. The addition of this 
plant increases the company’s facilities 
35 per cent. C. N. Muelencamp, who 
had been connected with the National 
Packing Co. for some time, and who 
was associated with the Tovrea organi- 
zation in the earlier years, will be man- 
ager of the Los Angeles plant, which 
will be operated under the firm name 
of the Tovrea Packing Co. 


In addition to the extensive business 
done throughout the territory it serves, 
the Tovrea Packing Co. has just re- 
ceived for the second successive year 
the army contract for furnishing beef 
to posts in Hawaii. This requires ap- 
proximately 1,500,000 Ibs. of beef, call- 
ing for approximately 3,000 head of 
cattle. 





MOVIE CAMERAS CLICKED AS TOVREA INAUGURATED BEEF WEEK. 


Inaugurating Arizona Beef Week the Tovrea Packing Co., Phoenix, Ariz., gave 
a luncheon to state officials, cattlemen and leaders of state women’s clubs at which 


three baby beeves were spectacular guests. 
luncheon table were the baby beeves shown here. 


Intermingled with the guests at.the 
While the guests partook of 


sandwiches, beer and other luncheon specialties, the steers enjoyed their ration of 
grain, to the tune of movie cameras and newspaper “shots.” 


Reading from left to right in the above picture are some of the more important 


of the guests and the hosts. 


First on the left is John H. W. Ch 


ampion, divisional 


manager, Safeway Pay’n Takit organization; Mrs. J. N. Keith, secretary Arizona 


Cattle Growers’ Association; Mrs. M. E. J 


ones, sr. (directly back of the center steer), 


president Federation of: Arizona Women’s Clubs; R, J. Blake, sales manager, Tovrea 


Packing 


Co.; Wm. Worsley, market supervisor of Safeway; B. B. M 


5 oeur, overnor 


of Arizona; Ed Ward, market supervisor of Safeway; Roy W. Mathis, district man- 
ager meat department of Safeway; and general manager B. M. Hughes; vice president 
H. Tovrea and president P. E. Tovrea of the Tovrea Packing Co. 
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Getting Ready for Action Under 
Agricultural Adjustment Act 


Initial policies for applying the 
Agricultural Adjustment Act to 
corn and hog production and mar- 
keting problems are now being 
developed as rapidly as possible. 


This is the statement of Dr. 
A. G. Black, acting corn-hog pro- 
duction chief, and Guy C. Shep- 
ard, chief of meat processing, who 
is in charge of packinghouse trade 
agreements. 


Appointed recently to serve during 
an indefinite leave-of-absence period 
from his duties as agricultural econ- 
omics chief at Iowa State College, Dr. 
Black arrived in Washington last week 
to take charge of the hog and corn pro- 
duction adjustment program. Mr. 
Shepard took his administrative post 
several weeks ago. 


Detailed plans will not begin to take 
definite shape, however, until after pre- 
liminary conferences with representa- 
tives of corn and hog producers, meat 
processors and food distribution agen- 
cies, these two administration officials 
said. 


“As a result of a recent preliminary 
meeting in Chicago with Mr. Shepard,” 
says the official statement, representa- 
tives of the packing industry have pre- 
pared trade agreements aiming at high- 
er hog prices, which eventually will be 
submitted for consideration by Secre- 
tary of Agriculture Wallace. 


New Staff Aids and Advisers. 


“Mr. Shepard is being assisted in the 
meat processing section by George F. 
Fongar, former packinghouse man, who 
will be stationed in a branch office in 
the Mercantile Exchange building, Chi- 
cago, Ill., and by S. W. Lund, also of 
Chicago, who will be located at the 
Agricultural Adjustment Administra- 
tion office in Washington.” 


Gordon C. Corbaley of New York 
City, president of the American Insti- 
tute of Food Distribution, has been 
asked to serve in an unofficial, advisory 
capacity for the Agricultural Adjust- 
ment Administration on food distribu- 
tion problems, according to Charles J. 
Brand, coadministrator of the act. “Mr. 
Corbaley will advise the administration 
in developing possibilities of readjust- 
ments and agreements in the food trade 
field under the Agricultural Adjustment 
Act,” says Mr. Brand. “A preliminary 
conference on food distribution prob- 
lems to which representative food trade 
leaders will be invited is now being con- 
sidered by administration officials.” 


Commenting on his appointment as 
special consultant in food distribution, 
Mr. Corbaley said that he gladly ac- 
cepted this dollar-a-year appointment 
and assumed the responsibility of help- 
ing in the vitally important work being 
inaugurated. He is of the opinion that 
the administration will do everything 
possible to avoid the arbitrary fixing of 
prices and will discourage this activity 
in industries. The licensing provision 
will be used only in controlling the ir- 
responsible fringe in an industry only 
when found necessary. 

“What is contemplated,” Mr. Corbaley 
said, “is a truce in competition—a time 
when competitors in every line of pro- 
cessing and distribution will be asked 
to establish a truce in their relation- 
ship with each other, and to perfect a 
form of self-government that will se- 
cure the objectives of the administra- 
tion with fair protection to the many 
forms of businesses that process and 
handle food commodities.” 


Dairy Hearing Is Called. 


Dairy interests of the entire United 
States, whose products in 1932 repre- 
sented a farm value of approximately 
25 per cent of the total farm income of 
the United States, have been invited to 
Washington for a conference on Mon- 
day, June 26, by the Secretary of Agri- 
culture and the administrators of the 
Agricultural Adjustment Act. The con- 
ference is intended to include represen- 
tatives of producers, distributors, and 
processors of fluid milk, evaporated 
milk, ice cream, butter, cheese, and 
powdered milk products. Plans and 
policies of the Agricultural Adjustment 
Administration for carrying out the in- 
tent and purpose of the act in relation 
to milk and dairy products will be dis- 
cussed informally with the administra- 
tors and other officials of the U. S. 
Department of Agriculture. 


Industrial Control Plans. 

Now that the industrial control bill 
is a law—affecting all industry not al- 
ready covered by the terms of the agri- 
cultural adjustment act—industries out- 
side the food field are taking steps to 
meet the situation. 


This law makes possible not only con- 
trol in trade relations, but also wages 
and hours of labor. It extends to all 
industry the opportunity to get to- 
gether and eliminate abuses that have 
caused much of the recent depression. 

Coordination of many interests in the 
grocery industry is being undertaken 
by the Associated Grocery Manufactur- 
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ers of America in setting up a code of 
fair competition to be submitted to the 
government in complying with the pro- 
visions of the industrial recovery act. 
This code applies to grocery distribu- 
tion and is designed “to eliminate the 
major uneconomic, unfair and unethical 
trade practices from it.” As soon as 
the coordination is more complete such 
a code will be prepared. The associa- 
tion is of the opinion that “this law im- 
poses upon business the responsibility 
of promptly acting to effectuate its de- 
clared policy, as provided.” 

Among industry groups preparing to 
perfect a medium for appearance before 
the government under the terms of the 
industrial recovery act are the motor 
users included in the “for-hire hauling 
industry.” There are state motor truck 
associations but no national association 
which could speak for all. At a meet- 
ing held in New York, June 16, nine 
eastern state associations were repre- 
sented and another meeting was held 
in Chicago on June 24. The effort is 
to establish a National Association of 
State Motor Truck Associations, and 
Gen. Hugh Johnson, administrator of 
the industrial recovery act, has been 
apprised of the action taken. “What- 
ever the final program may be,” a 
statement issued from the meeting of 
June 16 said, “we recognize the neces- 
sity of immediately getting ourselves 
into shape in order that we may be in 
a position to cooperate effectively with 
the administration in its plans for 
bringing about business recovery.” 

Another industry coordinating its 
plans and efforts under the new act is 
the fertilizer industry which has estab- 
lished a Fertilizer Recovery Committee, 
with Horace Bowker, president of the 
American Agricultural Chemical Co., 
New York, chairman. Members of the 
committee include R. P. Benedict, Dar- 
ling & Co., Chicago; L. W. Rowell, 
Swift & Company, Chicago, and J. E. 
Sanford, Armour Fertilizer Works, At- 
lanta. Fundamentals which must be 
embodied in a code of trade practices 
such as is contemplated in the indus- 
trial recovery act have been discussed, 
and at a three-day session held recently 
details of production and distribution 
problems and of economic conditions 
and ethical relations within the indus- 
try were studied. A report was sub- 
mitted by the committee to the National 
Fertilizer Association at its meeting 
at White Sulphur Springs during the 
week just ended. 


SSE 


PILING UP THE HOG SURPLUS. 


Shrinkage in exports of pork meats 
and lard since 1923 is equivalent to 
about 8,000,000 hogs, or one hog in 
every six in Corn Belt feed lots that 
formerly went into the export trade is 
now without an outlet. The shinkage 
in exports during the past year alone 
was equivalent by weight to approxi- 
mately a half million market weight 
hogs, the U. S. Department of Agricul- 
ture states. Where there were 20 for- 
eign customers for American hog prod- 
ucts in the 1926-1929 period, only 8 
were left in 1932. 
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Meat Plant of Half a Century Ago 
Built Around Canned Beef 


An almost forgotten page in 
meat industry history has come to 
light recently in the form of a 
clipping from the New York 
Graphic of 1879, illustrating and 
describing the plant of the St. 
Louis Beef Canning Co., East St. 
Louis, Il. 

This company was organized Novem- 
ber 25, 1876. Its first plant was located 
on the corner of Fourth and Poplar sts., 
St. Louis, Mo. In January, 1879, this 
plant was destroyed by fire. 

The accompanying illustration is of 
the plant erected in East St. Louis 
immediately following the fire. It was 
placed in operation August 1, 1879. 

Modern in Those Days. 
This plant had a capacity of 1,000 





age of tallow, salt, etc. The killing 
pens, as shown in rear of left of build- 
ing, are immediately connected with the 
slaughter house, and the cattle after 
being killed are drawn into the building 
by steam power. After being dressed 
and cut up they are passed into the 
chill room east of the ice house, where 
the meat is hung up. This chill and 
hanging room has a capacity of 2,200 
carcasses. The cellar of the whole 
building, except the west end, is used 
for pickling meat. 


Processing Equipment and Trams. 


“East of the chilling department is 
the cutting room, containing scales and 
the elevator machinery. The fancy 
meat department contains seven iron 
steam process machines with tanks, and 





BEEF CANNING A TRADE LEADER FIFTY YBARS AGO. 
Plant of the St. Louis Beef Canning Co., East St. Louis, Ill., as it appeared in 


1879. 


It had a capacity of 1,000 cattle daily, and contained “numerous new and 


scientific improvements introduced to make it the most perfect establishment of its 


kind in the world.” 
Continent. 

cattle daily, no expense being spared 
in its erection and equipping, “numer- 
ous new and scientific improvements 
being introduced to make it the most 
perfect establishment of its kind in the 
world.” 

The description of this plant and 
methods of operation, as given in the 
Graphic, will recall to old timers in the 
meat industry methods and practices 
long since abandoned and will be in- 
teresting to younger meat men, as illus- 
trating the advances that have been 
made since the time when natural ice 
was the only cooling and chilling 
medium. 

The description continues as follows: 

“Slaughter house, one story with 
stone basement; basement used for stor- 


Much of the production was exported to England and the 


a tramway for moving them, copper 
boiler for cooking meat, machines for 
canning meat and cooking meat in 
wooden tanks. The room adjoining 
contains 16 steam power meat canning 
machines, with numerous other pieces 
of machinery for different uses, and 
machinery for conveying canned meat 
across to next building. 


“The building on the extreme right 
is the warehouse, to which is passed, 
by an endless chain chute, the goods 
from the other building when ready for 
shipping. A large smoke house is also 
connected with the establishment, but 
detached therefrom. The foregoing de- 
scription is very incomplete and does 
not do justice to the subject, but want 
of space forbids a more complete one. 
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“The taking care of 1,000 head of 
cattle a day requires not only consider- 
able space and many hands (about 700 
people are employed here), but also that 
everything should move like clockwork. 
As near perfection as possible has been 
attained in the workings of this estab- 
lishment, through the great energy and 
business capacity of its officers. The 
demand for these canned meats in 
Great Britain, Germany, France and 
other foreign countries is so great that 
it has been impossible to get freight by 
ocean steamers for goods ordered 
abroad. 


Standard Food in England. 


“In Great Britain it has become as 
standard an article as sugar, and has 
gone much more quickly into general 
use than in this country, but it is be- 
ginning to be appreciated here. The 
demand for these meats is so great as 
to tax the entire capacity of this mon- 
ster establishment, and no better word 
can be said for the quality of these 
products. 


“The officers of the company are: 
H. L. Newman, president; N. C. Hudson, 
vice president and treasurer; G. L. Joy, 
general manager, and A. G. Evans, 
secretary. Mr. H. L. Newman, the 
president, is a banker of East St. Louis, 
but has a constant supervision of the 
business. N. C. Hudson is a St. Louis 
business man of many years’ experience 
and is well known for his integrity and 
conservative business tact. 


“G. L. Joy has just sailed for Europe 
for the purpose of superintending and 
further extending their immense busi- 
ness. The export office of the company 
is at No. 157 Chambers st., New York, 
and is managed by L. V. Styles. At 
this office, not only the export business 
is attended to but the local sales to 
jobbers are also made here.” 

awe See 

HOME EXPERT PRAISES LARD. 

Opportunities for greater economy in 
the food budget of the average house- 
wife through the use of lard as a house- 
hold fat are emphasized by Miss Paul- 
ine Arbogast, high school home econo- 
mics student of Taylorville, Ill., in her 
meat essay, which won state honors in 
the National Live Stock and Meat 
Board’s 1933 Meat Story Contest. The 
title of her essay was, “Economy 
Through the Use of Lard.” 


“Lard has many excellent qualities,” 
states Miss Arbogast in her winning 
essay. “It is economical. It has the 


greatest shortening power of any of 
the plastic edible fats and it is very 
digestible. Lard provides an econom- 
ical source of heat and energy for the 
body. The modern housewife should 
use lard not only because of its econ- 
omy but also because of its many other 
outstanding qualities.” 
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MEAT BOARD ANNUAL MEETING. 


The progress of the past year in the 
nation-wide program of meat promo- 
tion was presented, and plans made for 
the future, when the directors of the 
National Live Stock and Meat Board 
assembled in Chicago for the annual 
meeting of the organization on June 
22, 23 and 24. 


Charles D. Carey of Cheyenne, Wyo., 
prominent stockman and chairman of 
the Board, presided. A feature of the 
meeting was the report of R. C. Pol- 
lock, general manager of the Board. 
Among the speakers on the program 
were: E. W. Sheets, chief of the Divi- 
sion of Animal Husbandry, U. S. De- 
partment of Agriculture; Dr. Leo K. 
Campbell of the Rush Medical College, 
University of Chicago; Dr. A. F. Vass, 
Department of Agricultural Economics, 
University of Wyoming; A. D. White, 
chairman of the Meat Exhibit Commit- 
tee of A Century of Progress; Dr. Pearl 
Swanson of the Foods and Nutrition 
gaat Iowa State College, and 

Prof. R. O. Roth, of Ohio State Uni- 
versity. 


The board of directors is as follows: 
Representing producers: Charles D. 
Carey, Cheyenne, Wyo.; H. W. Farr, 
Greeley, Colo.; D M. Hildebrand, Sew- 
ard, Nebr.; F. ig Ketner, Columbus, 0.; 
F. R. Marshall, Salt Lake City, Utah; 
Arden D. McKee, Creston, Ia.; J. H. 
Mercer, Topeka, Kan.; Fred H. Moore, 
Rochester, Ind.; O. M. Plummer, Port- 
land, Ore.; E. B. Spiller, Fort Worth, 
Tex.; A. Sykes, Ida Grove, Ia.; Edward 
A. O'Neal and W. H. Tomhave, Chicago, 
Ill. Representing marketing 4 a 
Everett C. Brown, Chicago, IIl.; B 
Tagg, Omaha, Nebr.; Charles A. ‘nwing: 
Decatur, IIl.; Representing packers: 
Thomas E. Wilson and T. George Lee 
of Chicago, Ill. Representing retailers: 
C. H. Janssen, St. Paul, Minn. 


Until his death a short time ago, 
John T. Russell of Chicago was a direc- 
tor of the organization, having served 
continuously since its organization as a 
representative of the retailers. 


cpnccrtiiiemmee 
MILLION HOUR RECORD. 


Many records in safe plant opera- 
tion have been made in the meat pack- 
ing industry during the past year, most 
of which have been reported in THE 


NATIONAL PROVISIONER. Among. the 
latest worthy of note is that made in 
the Omaha plant of Armour and Com- 
pany, Nebraska’s largest industrial 
plant. 

This plant, with an average of 1,940 
employees, worked over one million man 
hours, comencing March 15, without a 
lost- time accident. Safety work in this 
oo started many years ago and has 

m directed by earnest and intelligent 
committees that have consistently re- 
duced the number of accidents causing 
lost time until the frequency of such 
injuries is now less than a quarter of 
what it was four years ago. In 1929 
there were 183 accidents; 1930, 123 ac- 
cidents; 1931, 97 accidents; 1932, 59 
accidents. During the first five and one- 
half months of this calendar year there 
were only nine. 

Armour and Company, Omaha, was 
awarded the safety pennant by the In- 
stitute of American Meat Packers be- 
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cause of a perfect record for April. 
The company also had a perfect record 
in May, and. up to about the middle of 
June, when the last information was 
given out. Perhaps few, if any, indus- 
trial concerns in the country with an 
equal number of employes has ever 
made as good a record. 

One million work hours means that 
each employe has worked over 500 
hours without losing time, a very en- 
viable record, and one of which the 
Omaha organization is justly proud. 
This record did not just happen, it is 
the result of every worker in the plant, 
as well as his supervisor, becoming 
“accident conscious.” 

a 


B. A. E. OFFICES TO CLOSE. 


The Chicago office of the U. S. Bu- 
reau of Agricultural Economics received 
word this week that the office would 
be closed June 30 as a government 
economy move. The mimeographed 
market report, issued by the local office 
contained the following announcement: 
“Under the economy program of the 
Federal Government, the Federal mar- 
ket news service will be discontinued on 
June 30, 1933. This and all other re- 
ports issued by this service will be dis- 
continued on or before that date.” Simi- 
lar announcements were sent out by 
other Western offices. This includes 
market reports on live stock, fruits, 
eggs, poultry, and other commodities. 


eenpeetiiieonerss 
PACKER AND FOOD STOCKS. 


Price ranges of packer, leather com- 
panies, chain store and food manufac- 
turers’ listed stocks, June 22, 1933, or 
nearest previous date, with number of 


shares dealt in during week, and clos- 
ing prices, on June 15, 1933: 


Sales. High. Low. —Close.— 
Week ended, June June 
Jane 22. —June 22.— 22. 15. 
anne. Leather.. 6,800 7 7 7 7 
PM. .... MO © 30 30 30% 
aa H. & L. 8,900 13% 13 13% 13 
Do. +... 3,900 46 45 46 44 
Amer. Stores... 3,000 46 46 46 47 
Armour A -66,120 5 5 5 4& 
| = eee 41,650 3 3 3 3 
Do. Ill. Pfd.24,300 60 59 59 57% 
Do. 3,000 80 79 79 8 
Beechnut * Pack. 4,200 68% 65 68 65% 
ee dee e éoue oon” 
aa may Pack.. .... és e660 wate. . 
. Fee. os osee esee 
Chick C. Oil 2,200 24% a 24 22 
Childs Co. - 2 7% 7 7 7 
Cudahy Pack.. 7,600 51 50 50 53 
First Nat. Strs. 5 ‘300 67 65 65 % 
Gen. Foods ...33,800 37 36' 36 35 
Gobel Co. ....18,600 10 9 9 10% 
Gr.A. «> gala 70 120 119% 20 
Do. ane 320 167 165 165 167 


Hormel. G. -_ 200 20% +$®+$:20 20 20 
Hygrade Food.. 1,700 5% 5 5 6% 
Kroger G. & B. 13,100 
Libby McNeill. 5,900 6% 6% 6% ™% 
MeMarr Stores. .... baee ones ones 8% 
Mayer, Oscar . vans cine anh 5 
Mickelberry so. 6, 700 6% 65% 6 6 
M. & H. Pfd 20 


Morrell & Co.. 500 47% 47% 47 4814 
~ Me: a cece es . 


Nat. Leather.. f 2 

. Ss ee .10,100 20% 19% 19% 

Proc. & Gamb.12,000 425% 42 42 415% 
Do. 260 102 101 102 101 

Rath Pack 150 23 

ewer Strs 3,700 54 53% %H 53% 


Stahl Meyer .. 100 9% 9 
Swift & Co.. 21% 20% #21 21 
Do. Intl. ... : 127; 400 31 2a 30 29% 
Trunz Pork .. 100 124% £12 12% £12 
U. 8. Cold Stor. .... nine gaee aces: an 
U.S. Leather.11,600 13% 12 13 13 
ee We. -wetane 500 21% 20 21 
Do. Pfd. 300 70% ##70% #£=70 70 
Wesson Oil 1,700 21% 19% £21 19 
Do. ‘anne 54 ont 54 
Wilson ‘. Co. - 16,300 9 8 + 8 
. a oe 17 17 
Do. Pra: ---. 2,400 59 58 58 58 
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Letters to the Editor 
interesting 


Constructive ents 
nS ee, ee 
mous communications will be = we 





ADVICE FOR THE CUSTOMER. 
Crafton, Pa., March 8, 
Editor THE NATIONAL PROVISIONER: 
Every housewife is in i = 
dling money, buying and 
bills, just e same as in a 
ness, and it is therefore to her ye 
to save pennies, especially in these 
times. Here is some advice for her: 
First of all, buy only sg meats, 
as they are cheaper in the long run, 
Your stomach i is to you the same as the 
cash register is in the stores, and you 
know that its purpose is for good 


money only. 
Second, when buying, watch the 
scales, get a bill or a slip with your 


riced, then check them a 
your slip or bill; then last, but not least, 
count your change. I venture to say 
that nine-tenths of the people do not 
do this, which is a very bad habit. 


Third, a newly-wedded wife is at first 
not accustomed to handling the en 
to be spread over a period of a month 
budget, and I will endeavor to outline 
a plan that has been proved out by the 
writer, which if followed up will keep 
you out of the rut. Say the husband’s 
mse is $100 per month or $25.00 
weekly. Take this monthly sum and di- 
vide into regular expenses putting each 
separately into a pay envelope. Head 
them up as follows: Rent, $25.00; gas, 
$3.00; electricity, $3.00; coal, $12.00; 
insurance, $10.00; to . Bal- 
ance, $47.00 for food and miscellaneous. 


Once you fre’ started on this plan 
will dually become an ‘independent 
cash buyer # after all its the = 
that counts. The figures will 

the case may be, but the thought that 
I am driving home is the budget-plan. 
> you think this worth trying, pass it 

ong. 


items 


Yours respectfully 
WILLIAM BIHLER. 


— aan 
NEW JAMISON SALES AGENTS. 


In letters to the trade the Jamison 
Cold Storage Door Company, Hagers- 
town, Md., recently announced additions 
to its representation. In Philadelphia 
E. F. Johnson will represent the com- 
pany offices at 1700 Walnut st. He 
has represented allied lines in this dis- 
trict for some time. The Chester, Pa, 
office of the company has been discon- 
tinued, all Southern New Jersey, East- 
ern Pennsylvania and Delaware busi- 
ness now being conducted from the 
Philadelphia office. 

In Kansas City, Mo., the Carter 
Equipment Company, with offices at 
1712 Wabash ave., will represent Jami- 
son. This organization, which covers 
western Missouri and eastern Kansas, 
is well known, and cold storage door 
users in this territory will be well taken 
care of. Both these new appointees 
will represent the Jamison com 
line of cold storage door equipment, in- 
= Jamison, Stevenson and 
ypes 
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[EDITORIAL 


Surplus Is Bogie of Meat Industry 














More hogs were slaughtered under federal in- 
spection during May than in any other May in 
the present century except 1923, which was a year 
of record hog receipts. At the same time the 
slaughter of lambs made a record for the month 
and that of cattle was the largest for the month 
in six years. 

This great volume of meat had to be offered to 
a public with limited buying power — a hopeful 
public, but one into whose pockets increase in in- 
come had not yet penetrated. Some small in- 
creases in both employment and wages have taken 
place, but these are not enough to absorb any 
such surplus as developed in meat production dur- 
ing the month. Practically all of the beef and 
lamb and a certain percentage of the pork pro- 
duced had to move into consumptive channels 
within a short time after the animals were slaugh- 
tered. Fresh pork, particularly, suffered at the 
hands of surplus beef and lamb. Meat prices 
weakened and this was reflected in the price paid 
for live animals. 


It is to be expected that on the trek upward to 
the prosperity level there will be setbacks, often 
the result of economic conditions entirely outside 
the livestock and meat industry. But perhaps the 
greatest contribution to these setbacks is and will 
be surplus. It is almost impossible for prices to 
hold their level or to rise when surplus product is 
available. It is surplus that results in price cut- 
ting. It is surplus that has brought about the 
disastrous competitive condition in the meat in- 
dustry. It is surplus that has created the twilight 
fringe of trade that casts its shadow over the en- 
tire industry. 


As the meat packing industry feels its obliga- 
tion to slaughter all animals that come to market 
and to find an outlet for all product therefrom, it 
is difficult to see how the situation which has pre- 
vailed so generally in the post-war years is to be 
corrected except through a control of livestock 
production. That control is now in process of 
being worked out by the federal government 
through the Agricultural Adjustment Act. It is 
a gigantic task, and one that calls for the cooper- 
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ation of all branches of the meat industry. The 
key to its success rests with the livestock pro- 
ducer. In the meantime the packing industry 
stands prepared to do its part. 


Here’s a Chance for Meat Education 


Printed pamphlets outlining low cost diets for 
emergency use have been distributed extensively 
by the Department of Commerce. These contain 
suggestions made by the Bureau of Home Econ- 
omics of the U. S. Department of Agriculture, and 
practically all of them are by inference inimical 
to meat. Meat is classed with “other foods,” 
while vegetables, fruits, milk, grain foods and 
fats are all given prominence under their own 
titles. The suggestion is made that out of the 
food dollar 10c be spent for meat, 25c to 30c for 
milk or its equivalent, 25c to 30c for vegetables 
and fruits, 20c for bread, flour and cereals, and 
20c for fats, sugar and accessories. 


A general protest has arisen from the livestock 
press, producers’ and feeders’ organizations and 
farmers generally. As a result, another edition 
of the bulletin was issued in which meat was 
placed under an independent heading near the end 
of the list of foods, but the suggestion that 10c 
of the food dollar be spent for meat was not 
changed. 


Now the University of Illinois, which serves the 
agriculture of one of the principal livestock-pro- 
ducing states of the Union, repeats the blunder, 
offering the same suggested list, including meat 
under “other foods,” and suggesting that when 
“too little money” is available that meat be 
omitted entirely from the diet. At the same time 
it suggests that if more money is available than 
that on which the suggested diet is based, that 
first more vegetables and fruit be purchased, 
second more eggs, then more milk and lastly more 
meat. 

Is there no way that these people, associated 
with the food work of the government and with 
the agricultural colleges and experiment stations, 
can be awakened to their responsibility to the live- 
stock and meat industry as well as the public? 


THE NATIONAL PROVISIONER, Chicago el em York. 
Member Audit Bureau of Circulations and Ass ted Busi- 
ness Papers, Inc. Official organ Institute Be pom ond Meat 
Packers. Published weekly at 407 So. Dearborn st., Chi 

by The National Provisioner, Inc. PAUL L ALDRICH, 
President and Editor. E. O. H. CILLIS, Vice Pres. 
Treasurer; FRANK N. nay Vice Pres. and Advertising 
Manager. Eastern Offices, 300 Madison ave., New York City. 
Pacific Coast Representative, Norman C. Nourse, 1081 So. 
Broadway, Los Angeles, Calif. 
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Practical Points for the Trade 


Polish Sausage 


Polish sausage is liked by many 
classes of people other than those of 
Polish ancestry. A sausagemaker says 
he has been asked for this product and 
wants information on its preparation. 
He says: 


Editor The National Provisioner: 

Please give us a formula and directions for 
making Polish sausage, as our salesmen have been 
asked for it by some of their customers. Also 
please tell us how to make Polish bologna. 


A good formula for Polish sausage 
which has been used extensively is as 
follows: 

Meats: 


80 Ibs. fresh boneless chucks, 
trimmed. 

40 Ibs. fresh extra lean pork 
trimmings. 

10 Ibs. fresh pork cheek meat. 

20 Ibs. fresh reasonably lean 
regular pork trimmings. 


100 Ibs. 
Seasoning (for each 100 lbs. meat): 
2 Ibs. 12 oz. salt. 
8 oz. granulated sugar. 
2 oz. nitrate of soda or saltpetre. 
6 oz. ground white pepper. 
2 oz. ground coriander. 
2 oz. peeled garlic. 

Handling Meats.—Grind the boneless 
chucks and pork cheeks through %-in. 
plate of hashing machine. Grind lean 
and regular pork trimmings through 
%-in. plate of hashing machine. 

Put all meats together in mixer, add- 
ing seasoning and about 20 Ibs. of ice 
water, and mix for about three minutes. 


Stuffing.—Then take to stuffing ma- 
chine and stuff in medium or wide hog 
casings as desired. Puncture casings 
thoroughly when stuffing and link off 
about 6 inches in length. Casings must 
be stuffed to full capacity. 


Hang at once on a sausage truck, and 
when filled to capacity take to sausage 
room cooler at a temperature of 36 to 
40 degs. Carefully spread on truck or 
hanging sections, and allow the sau- 
sage to remain in this cooler for at 
least 12 hours so that the meat will 
cure in the casings. 

Smoking.—The following day remove 
from the cooler and allow to hang in 
natural temperatures for two or three 
hours. Then put in the smokehouse at 
a temperature of 130 degs. for the first 
hour. The second hour gradually raise 
to 150 degs. and the third hour raise to 
160 to 170 degs., as this product should 
be given considerable heat in the 
smokehouse. 

Cooking.—When sufficiently smoked 
remove from the smokehouse and put 
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in the cook tank for 5 to 10 minutes, 
depending upon the size of the casings, 
and cook at a temperature of 160 degs. 

At the expiration of the cooking time 
remove from the cook tank and shower 


with cold water. Allow to hang in 
natural temperatures to partially cool 
before delivering to storage cooler. 

The finished product should always 
be carried in a sausage storage cooler 
at a temperature not lower than 45 to 
50 degs. 

It is very important that manufac- 
ture be regulated according to sales 
outlet, as the trade purchasing this 
sausage likes a strictly fresh made 
product. 


A Cured Meat Formula. 
Another formula, in which all cured 
meats are used, is as follows: 


Meats: 
50 lbs. cured beef trimmings. 
50 Ibs. cured pork cheeks. 
50 lbs. cured pork trimmings. 
Grind beef through the %-in. plate; 
pork cheeks through %-in. plate; pork 
trimmings through %-in. plate. 
Chop beef trimmings in the silent 
cutter, adding 20 Ibs. of chopped ice. 











Handling Casings 


Do you know how to 
handle hog and sheep cas- 
ings? 

It means profit to you if 
you do and LOSS to you if 
you don’t. 

Complete directions for 
handling hog, sheep and beef 
casings, all the way from the 
killing floor to the storage 
room, have been prepared by 
THE NATIONAL PROVISIONER. 
They are invaluable to the 
packer who wants to handle 








his casings in the right way. 

These may be had by sub- 
scribers, by sending in the 
attached coupon, together 
with a 10c stamp for each. 
The National Provisioner: 

Old Colony Bldg., Chicago, Ill. 

Please send me directions for 
handling beet casings. 


sheep 
(Cross out one not wanted.) 


TRIES ccctccccccecs ecceces eoccccee 


GP sn 6a Sa Rae E VES c cpwescctnedsesis 
Enclosed find 10-cent stamp. 




















Seasoning: 

9 oz. ground white pepper 
3 oz. ground nutmeg 

3 oz. ground garlic 

3 oz. rubbed marjoram 

Mix all meats in mixer for 3 minutes, 
Five per cent cereal may be added if 
desired. 

Stuff in hog casings in links 8 to 10 
in. long. 

Smoke at 130 to 140 degs. F. for 2 
hours, until a nice brown color is ob- 
tained. 

Cook 30 minutes at 160 degs. F. 

Then shower with cold water. Let 
hang in natural temperature for 1 hour. 
Then remove to sausage cooler at 45 
to 50 degs. F. 

Polish Bologna. 

For Polish bologna cured meat form- 
ula given above may be used. Stuff in 
beef middles. Smoke as above and cook 
one hour at 160 degs. F. 

—o— 


Color on Wieners 


Trouble with wieners turning green 
where they touch the smokestick is 
complained of by an Eastern sausage- 
maker, who says: 


Editor The National Provisioner: 

Please tell me how to keep wieners from turn- 
ing green where they touch the smokestick. We 
are having a good deal of trouble with this this 
summer and have been unable to overcome it #0 
far. 


First of all, sanitary and manufac- 
turing conditions in the plant must be 
as nearly perfect as possible. There is 
seldom trouble with sausage turning 
green if conditions are right. 

Another thing is to use metal or 
stainless steel smokesticks. This helps 
to overcome the raw unsmoked spot 
which is pretty sure to show where the 
wiener touches the stick and where the 
smoke can not penetrate. 

The shape of the smokestick has a 
great deal to do with this. Square oak 
sticks, slightly bevelled on the two 
upper sharp edges are recommended 
where wooden sticks are used. 

Stuffing also has some influence on 
the size of the white spot. If the cas- 
ing is stuffed tightly, or to full capac- 
ity, these spots will not be so promi- 
nent. But if the casing is not filled to 


capacity the sausage will flatten out 
on the sticks and the white spots will 
be very noticeable. 

These spots can be removed by the 
use of certified color in\the cook water, 
which will give the sausage a uniform 
color. 
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Shipping Frozen Loins 


Many frozen pork loins are shipped 
from Western packing centers to East- 
ern consuming points, after being care- 
fully handled throughout the freezing 
and packing processes. A packer asks 
for information on the handling of this 
product. He says: 

Editor The National Provisioner: 

Please tell us the practice in freezing and wrap- 
ping pork loins for shipment from the West to 
Eastern points for sale. We want to freeze loins 
and want to follow the best practice. Also tell 
us how they are wrapped for shipment. 

Loins should be frozen as soon as 
they come from the cutting floor. The 
better condition the loins are in when 
they go to the freezer the better prod- 
uct will result when they are sold. 


Sharp freezing temperatures of 5 to 
10 degs. below zero are used. Some 
packers later transfer the frozen loins 
to temperatures of 5 to 10 degs. above 
zero, depending entirely on facilities. 
Many are of the opinion that it is 
better to hold the product at the lower 
temperatures if possible. 


The loins are wrapped in bundles, or 
they may be wrapped separately in 
paper especially designed to prevent 
freezer burn. 


Some packers wrap their frozen loins 
in white parchment paper for shipment, 
others use cheese cloth, and some use 
brown packers’ wax paper. Some use 
transparent wrappings for this purpose. 


The method of wrapping does not 
vary from that employed in preparing 
fresh loins for the regular trade. 


The lighter loins are packed in 50- 
Ib. boxes, seldom in 25-lb. or 100-Ib. 
On the 8/10 Ib. av. there are 6 pieces to 
a 50-lb. box; 10/12 Ib. av. 5 pieces to a 
50-lb. box. 


The heavier averages are generally 
packed in 100-lb. boxes, there being 8 
pieces of the 12/15 lb. av. and 6 pieces 
of the 16/20. Should they be packed 
in 50-lb. boxes, just half the number 
of pieces would be included. 


fe 


PAINT GALVANIZED SURFACES. 


Painting new galvanized iron work 
may give trouble due to the paint flak- 
ing from the surface, regardless of the 
amount of paint used. If the ironwork 
is allowed to “weather” for perhaps six 
months or a year after being installed 
there usually is not this trouble. 


_In cases where it is necessary or de- 
sirable to paint new galvanized iron 
work at once, good results may be ob- 
tained by first washing the surface with 
a solution of copper sulphate. A primer 
usually is recommended for galvanized 
surfaces. This is not as important, 
however, as when painting iron surfaces 
not protected by galvanizing, as the 
zinc coating acts as a rust preventative. 
Any good finish paint is suitable for 
galvanized iron. 


THE NATIONAL PROVISIONER 


Operating Pointers 


For the Superintendent, the En- 
gincer, and the Master Mechanic 








STEAM AND POWER COSTS. 


(Continued from page 16.) 


In handling product in the meat plant 
elevators, conveyors and gravity are 
utilized to marked advantage. But 
when it comes to handling coal and 
ashes, even in plants where product- 
handling facilities are modern, condi- 
tions often are very crude and costs 
very high. 

Modern coal and ash-handling sys- 
tems need not be complicated and ex- 
pensive. In fact, the simpler they are 
the better, provided they serve the pur- 
pose and do not require too much main- 
tenance and attention. 


With the installation of modern coal 
and ash-handling equipment it is pos- 
sible to operate the average meat pack- 
ing plant boiler room with one man per 
shift and allow him ample time to make 
all minor repairs and adjustments. 


Improvements Paid for in One Year. 


In the plant shown in the illustration 
on page 16 the boiler equipment was 
replaced by modern high efficiency 
equipment. The result was that coal 
consumed was reduced tremendously, 
and the entire investment in improve- 
ments was paid out of savings in labor 
and coal in less than one year. 


Modern developments in the art of 
generating steam and power have so 
improved economy and efficiency that 
the savings estimated in many cases 
appear grossly exaggerated. But these 
estimates, made not only by enthusias- 
tic manufacturers of equipment, but by 
conservative, reputable engineers, have 
been verified by careful checking and 
proven true by actual installations. 


It is almost universally a fact that 
any plant built 10 or more years ago 








Paying Dividends Through 
the Power House 


This is the fourth of a serles of 
articles sho 
he can make 


When completed it will be re- 
printed in gs ya form. If you 
want a copy, out and return at 
once the following coupon: 

The National Provisioner 

407 So. Dearborn st., Chicago, Ill. 

Please reserve for me a copy of ‘‘PAY- 
a IDENDS THROUGH THE POWER 


SE,”’ to be mailed when completed to 
the following address: 
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is so wasteful, compared to modern 
plants, that its rehabilitation would 
show a return of at least 20 per cent 
on the investment to bring it up-to- 
date. 


In spite of campaigns that are being 
waged to save coal, steam, etc., serious 
losses continue in many plants. This is 
not because of failure of these cam- 
paigns to arouse interest in saving, but 
because of inherent faults in equipment, 
piping, hookup or lack of information. 


One of the best investments that can 
be made by the meat packer is for a 
few high-grade meters and gauges with 
which to secure accurate information 
in regard to operations. 


How many packers actually know 
how much water is being evaporated 
for each pound of coal burned under 
their boilers, or how much steam or 
power is actually required by their 
various processes? 


The average packinghouse executive 
is primarily a product man. He is thor- 
oughly familiar with all processes and 
production costs as far as meat prod- 
ucts are concerned, but the steam and 
power plant, the very heart of all pro- 
duction, is often the part of his plant 
that he knows least about. 


Steam and power costs may be very 
minor in comparison to the total cost 
of production. But in the matter of 
investment and importance to continu- 
ous, satisfactory and economical plant 
operation they are very important. 


Exact cost of steam and power pro- 
duction, as well as a knowledge of the 
consumption of steam and power, are 
as much a part of total production cost 
as is the cost of livestock, supplies and 
labor. 


Most Losses Not Obvious. 


It is just as important to know in 
detail where and why money is being 
made or lost as it is to know the re- 
sults of the business as a whole. 


Many losses cannot be located by cas- 
ual inspection. They must be found 
through careful studies and tests made 
with the proper types of accurate 
gauges and meters. 

These studies, more commonly known 
as steam and power surveys, require 
careful planning, close supervision, and 
considerable ae gt not generally 
available within the meat plant organ- 
ization, but which can be at 
oe cost compared to the benefits de- 
rived. 


Such studies uncover losses and re- 
sult in savings many times in excess of 
their cost. They furnish reliable, de- 
tailed data as to the costs of steam 
and power production. They show 
where steam and power are being used 
and with what efficiency. They point 
to places and ways of savings. And 
best of all, they furnish data necessary 
to determine whether power can be 
made economically as a by-product. 

EDITOR’S NOTE.—“Power as a By- 
Product” next 


will be discussed in the 
article in this series. 
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REFRIGERATION 


AT LOW COST 





LARAGE Unitherm 
Unit Coolers are the 

economical answer to prac- 
tically any meat product 
refrigeration requirement. 
The more important 
money -saving advantages 
of a Clarage installation are: 
1. Closer control of tem- 
perature because of positive 
air circulation. 
2. No moisture condensa- 
tion on walls and ceiling of 
cooling room. 
3. Very rapid cooling—saving time and operating cost. 
4. Marked reduction in first cost—less equipment needed 








CLARAGE 


UNITHERM UNIT COOLERS 


—simple, inexpensive in- 
stallation. 


5. Large saving in cost of 
cold storage room construc- 
tion—height of room re- 
duced since no space 
needed for overhead 
bunkers. 


6. Low maintenance, and 
100% salvage value due to 
mobility of units. 


Clarage Unitherm Coolers 

are built in both fin surface 

and brine spray types. Write 
for FREE Bulletin 77 which gives full details. CLARAGE 
FAN COMPANY, Kalamazoo, Michigan. 

















SIELOFF =; UNITS 


Offer great improvements, max- 
imum efficiency. Deliver cold 
air at top of cooler without use 
of fans or blowers. Reduces 
carcasses to cutting temperature 
in 14-16 hours! Cooling con- 
centrated at heavy part of car- 
cass; no freezing of forequar- 
ters. Unusual efficiency, econ- 
omy, performance! 


Write for details 
Sieloff Brine Spray Units, Inc. 


(Sieloff Packing Co.) 
ST. LOUIS, MO. 





CORK INSULATION CO, Inc. 


154 NASSAU ST. - NEW YORK, N. Y. 








Mfrs. of Sheet Cork—Cork Pipe Covering and Granulated Cork 





ALKO 


ALUMINUM FOIL 
INSULATION 





CHRYSLER BUILDING 


ALFOL INSULATION COMPANY CURYStER SunoING 











Menges AX Mane x. 


EQUIPMENT 
SUPPLIES 
REFRIGERATION 
EVERYTHING FOR THE PACKER 
Successors To 
BONNELL-TOHTZ CO. 
1515 N. GRAND BLVD. ST. LOUIS, MO. 

















manera 





H. P. HENSCHIEN 
ARCHITECT 
Established since 1909 
PACKING PLANTS — PLANT ADDITIONS 
RECONDITIONING FOR GOVT. INSPECTION 
59 E. Van Buren St., Chicago, Ill. 
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Refrigeration and Frozen Foods 


FROZEN FOOD DISTRIBUTION. 


Quick freezing should be thought of 
not as a mere method of preserving 
foodstuffs but as a complete system of 
getting packaged perishable from the 
producer to the consumer by means of 
constantly applied low temperatures, in 
the opinion of Clarence Birdseye, in- 
yentor of the Birdseye methods of quick 
freezing, expressed before a_ recent 
meeting of the New York Section of the 
American Chemical Society. 


“Perishable foods may be distributed 
more cheaply by means of low-temper- 
ature refrigeration than by present 
methods,” Mr. Birdseye declared. 


“This is true for a number of rea- 
sons. Very large savings are made by 
mechanically eliminating inedible mat- 
ter at the point of production and thus 
lowering transportation costs. 


“The edible portions are compactly 
packed in rectangular containers so 
that large quantities of products can 
be placed in a single refrigerated car 
or cold storage room. 


“At retail stores, the packaged quick- 
frozen perishables are distributed eco- 
nomically, in much the same way as 
packaged dry groceries. Since such 
frozen foods are not perishable, they 
eliminate the tremendous losses due to 
spoilage in fields and orchards, in trans- 
it, at primary distribution points, and 
in retail stores. In short, quick freez- 
ing greatly lessens the necessary spread 
between producer and consumer. 

“The use of quick-frozen packaged 
perishables eliminates much labor in 
the home, since every product is ready 
for the pot, pan, or fruit dish. Quick- 
frozen vegetables actually cook in about 
half the time required for similar fresh 
vegetables. 

“Quick freezing tenders meats and 
poultry about 15 per cent. It is not 
necessary to thaw frozen packaged per- 
ishables before cooking them. No spe- 
cial refrigeration facilities are required, 
although the colder the refrigerator, 
the longer the foods may be held in the 
home.” 

Mr. Birdseye told the chemists that 
chemical considerations largely deter- 
mine the selection of the raw materials 
and their handling between the time of 
harvesting and that of freezing. The 
ripening of meats is largely a race be- 
= enzymes and bacteria, he pointed 
ut. 


The chemists learned that autolysis 
of meats is desirable; in seafoods it is 
highly deleterious. Some kinds of 
orange juice are more acid than others, 
and therefore less suitable for freezing. 


“At every stage between freezing 
and cooking, chemical problems are of 
great importance in the maintenance 
of perfect quality,” Mr. Birdseye de- 
clared. “It is essential that low, even 
temperatures be maintained in transit, 


during storage, and in the retail store. 





“Oxidation and desiccation are held 
to a minimum by the inhibition of 
enzyme action and by efficient packag- 
ing with moisture-vapor-proof mate- 
rials. 

“Even in the home, chemical consid- 
erations are of primary importance, for 
improper cooking methods may bring 
about undesirable changes. For in- 
stance, vitamin C is readily destroyed 
by a combination of high temperatures 
and the presence of oxygen. 

“With spinach ordinary cooking often 
materially lessens the vitamin value of 
this much discussed vegetable. 

“But since quick-frozen vegetables 
require not more than half the cooking 
time needed for the fresh products, 
they may be richer in vitamin potency, 
when they reach the table, than vege- 
tables similarly cooked but which have 
not been quick frozen.” 


fe. 
REFRIGERATION NOTES. 


Puget Sound Cold Storage Plant, 
Tacoma, Wash., has been purchased by 
Harold Davis, Olympia, Wash. The 
plant will be reconditioned and en- 
larged. 


H. E. Leech is planning the erection 
4 a cold storage plant in Live Oak, 
Fla. 


Cold Spring Brewing Co., Cold 
Spring, Minn., has awarded a contract 
for a refrigerator building. 


Long Beach Ice & Storage Co., Long 
Beach, Calif., has awarded a contract 
for repairs and alterations to its stor- 
age building. 

W. W. Miller, formerly of Salmon, 
has taken over the Keyer plant in 
Kelso, Wash., and is remodeling to 
open it as an ice manufacturing and 
cold storage plant. 


Longview Ice & Cold Storage Co., 639 
Commercial ave., Longview, Wash., has 
started construction of a new cold stor- 
age unit. 


McKay Milk Products Co., 541 West 
25th st., New York City, is planning 
to erect a milk storage plant to cost 
about $30,000. 


A new building is being erected in 
Yamhill, Ore., a part of which will be 
occupied by the Pioneer Fruit Distribu- 
tors. Special refrigerating equipment 
and other facilities for handling fruit 
will be installed. 


Samuel Rosembaum, 364 Park st., 
Dorchester, Mass., is planning to build 
a 100-ton ice manufacturing plant on 
Perkins st., in the rear of 149 Crescent 
st. The estimated cost of the plant and 
equipment is $75,000. 

Vance Thompson of the Hollywood 
Ice & Fuel Co., Memphis, Tenn., has 
plans for an ice manufacturing plant 
with a capacity of 60 tons. Estimated 
cost is about $60,000. 

A new building is being erected in 
Mannington, W. Va., to house the Polar 
ice plant recently destroyed by fire. 

Marshall Ice & Coal Co., has been in- 
corporated at Gadsden, Ala., to con- 
struct and operate ice manufacturing 
— at Boaz, Albertville and Gunters- 
ville, 


WILL RESUME FOOD FREEZING. 


Polar Products, Inc., producers of 
frozen fruits and vegetables, Atlanta, 
Ga., may resume operations this sum- 
mer, according to reports. The com- 
pany was inactive last year. 


Products frozen by this company 
were distributed widely through the 
South and East, being shipped in re- 
frigerator cars cooled with ice and salt. 
The cars were pre-cooled 72 hours be- 
fore being loaded. A less-than-carload 
shipper has been developed which will 
be used in future for transportation of 
product. 


The company is a licensee of the 
Grayson-Foster system of quick freez- 
ing. This system features forced cir- 
culation of air through individual tun- 
nels, through which are passed the 
foods to be frozen on a continuous con- 
veyor. The food is placed in mesh 
baskets and frozen to the required tem- 
perature in passing through the tunnel. 
Freezing is carried out_at a temper- 
ature of minus 35 degs. Fahr. to minus 
50 degs. Fahr. 


es 
LARGE SUM FOR CAR REPAIRS. 


A sum amounting to approximately 
$1,500,000 will be expended immediately 
for the reconstruction, repair and im- 
provement of 1,300 refrigerator cars 
owned and operated by the American 
Refrigeration Transit Co., it was an- 
nounced recently by D. O. Ouellet, pres- 
ident. Virtually all of the money will 
be spent for labor and materials in 
equal amounts, 75 per cent of the work 
being done in the company’s shops in 
St. uis. About 15 per cent of the 
work will be done at Kansas City and 
about 10 per cent in Pueblo. 


The company owns and operates 
14,000 refrigerator cars. Mr. Ouellet 
said that this repair program, includ- 
ing high speed wheels, trucks, springs 
and brakes, new and heavier metal 
roofs, modern ice boxes, additional in- 
sulation and modern waterproof floors 
to take care of interior icing of per- 
ishable products, will enable the com- 
pany to take care of all anticipated 
requirements for service this year. 
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ANNUAL SAFETY CONGRESS. 


The Twenty-second Annual Safety 
Congress will be held in Chicago, IIl., 
October 2 to 6, 1933. The refrigeration 


Section will hold meetings on the morn- 
ings of October 4 and 5. The program 
for these two days is complete, but the 
names of the speakers have not been 
announced. 


Among the subjects that will be dis- 
cussed on October 4 are the following: 
Resume of year’s activities, operation 
and maintenance of pressure lines and 
vessels, and safety in the delivery of 
ice. 

Some of the subjects at the second 
session are: Safety in harvesting and 
storing of ice, safety in cold storage 
operation, and the proper use and care 
of respiratory equipment in the refrig- 
eration industry. 
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This chart in THE NATIONAL FRO- 
VISIONER MARKET SERVICE ceries 
shows the price trend of lard during the 
past eleven years, based on average range 
for each month of Board of Trade quota- 
tions on cash lard. 


Lowest lard prices in eleven years 
were recorded during 1932. For fully 
half of the year the average price was 
below $4.00. Highest prices of the 
period were recorded in 1925, when hog 
receipts were among the lowest of 
recent years, and when the prosperity 
boom was beginning to be an influence. 

During the past five years hog slaugh- 
ter has averaged around 70,000,000 
head and the trend of lard prices was 
downward. In addition to large sup- 
plies of hogs particularly in the past 


three years, buying power has been de- 
clining steadily and competitive fats 
have made a strong place for them- 
selves in the trade. Some of these are 
made of imported low cost vegetable 
products, which have proved to be seri- 
ous competitive factors. 

The export situation is another influ- 
ence. During the first three years of 
the period shown on the chart annual 
exports averaged well above three- 
quarters of a billion pounds annually. 
Following that period the decline has 
been steady, until in the year just ended 
exports were barely one-fourth of those 
of each of the years 1922-1924. 

This meant that a considerably larger 





volume of lard was forced into domestic 
consumption in a period when buying 
power was low and when competitive 
fats were holding an increasingly strong 
position. It was also in a period when 
the general ‘price level of all food prod. 
ucts had dropped to a point lower than 
had been the case for many years, 
In view of the unfavorable factors 
prevailing in the lard market the price 
position of the product has remained 
fairly satisfactory. But it has not been 
such as to provide other than a cash 
market to processors of hog products 
and a quick turn-over on that portion 
of the hog carcass which finds no outlet 
other than through the lard tank. 











BRITISH PROVISION IMPORTS. 


Imports of bacon into the United 
Kingdom during March, 1933, at 965,- 
152,064 lbs. were larger than in either 
of the two previous months of the year 
but 24 per cent less than in March, 
1932. There was a substantial decline 
in imports from Denmark and from 
most other principal sources except 
Netherlands and Sweden. Larger quan- 
tities were received from some of the 
smaller Baltic States. Supplies from 


Canada and the Irish Free State were 
slightly below those of a year earlier. 
During the first quarter of 1933 imports 
of bacon totaled 269,781,008 lbs. com- 


pared with 339,514,000 lbs. in the first. 


quarter of 1932. 


Ham imports during March totaled 
5,980,688 Ibs. which was about 8 per 
cent less than in March, 1932. Decline 
was general in foreign supplies but im- 
ports from Empire countries continued 
higher than those of a year earlier. 
For the first three months of 1933 ham 
imports totaled 18,618,768 Ibs. which 
was 14 per cent larger than in the first 
quarter of 1932, the bulk of the increase 
coming from the United States and 
Canuda. Empire supplies comprised 
about 25 per cent of the total compared 


with 18 per cent last year. 

Frozen pork imports during March 
at 5,622,176 lbs. showed an increase of 
50 per cent over those of a year earlier, 
due largely to supplies from Empire 
sources, particularly New Zealand and 
Australia. For the first three months 
of the year frozen pork imports were 
66 per cent larger than in 1932 period. 
The United States supplied slightly 
larger amounts but New. Zealand was 
chiefly responsible for the increase. 
Empire supplies constituted 75 per cent 
of the total compared with 61 per cent 
a year earlier. Frozen pork imports 
for the quarter totaled 13,931,120 lbs. 

Salted pork imports for the quarter 
were only about one-third of those of 
the first quarter of 1932. 
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WORLD PORK OUTLOOK. 


Prices of hogs and hog products ad- 
vanced in both domestic and foreign 
markets during May. Hog prices in 
this country rose to the highest levels 
since October, 1931, largely as the re- 
sult of a marked improvement in the 
speculative and storage demand for 
pork and lard. A continued reduction 
in pork supplies in Great Britain re- 
sulted in prices of all classes of cured 


pork in British markets advancing dur 
ing the month. The advance was rela 
tively greater in terms of dollars tha 
in sterling, due to the appreciation in 
British exchange. 


Hog slaughter in the United States 
during May was 11.4 per cent large 
than in April and the second largest 
slaughter for the month on record 
Storage stocks of pork and lard @ 
June 1 were considerably larger tha 
those of May 1, but were still below 
the levels of a year earlier. Slaughter 
supplies in this country to mid-July are 
expected to be considerably larger than 
those of a year earlier, but from 
July to early October they will probably 
be much smaller. 

The German policy of protection for 
domestic producers of animal fats wa 
carried further on May 16 by advancing 
the lard import duty 50 per cent to® 
marks per 100 kilos. The new rate wi 
equivalent on June 2 to $9.40 per 1 
pounds. Cured pork import quotas it 
Great Britain for the period followimg 
June 22 have not yet been officially # 
nounced. 


ee 
When in need of onpest 


; d 
workers watch the classified pages 
THE NATIONAL PROVISIONER. 


tion it 
rapid] 
persis 
house! 
buyin; 
absor] 











June 24, 1933. 


THE NATIONAL PROVISIONER 


Provision and Lard Markets 


Market Active—Prices Easier—Liberal 
Hog Run Factor—Hogs Barely 
Steady — Outside Strength Helped 
Check Declines—Cash Trade Fair— 
Increasing Stocks Influential. 


Market for hog products the past 
week again backed and filled, but the 
trend, in the main, was downward. At 
the low point lard was off nearly 1c 
Ib. from the season’s high. Liquida- 
tion in the nearby deliveries before the 
rapidly approaching tender day, and 
persistent hedge selling from ware- 
housemen, satisfied commission house 
buying and covering, and investment 
absorption in the late months on a scale 
downwards. 

The hedge pressure, together with 
the liberal hog run and an unsteady hog 
market, as well as indications of in- 
creasing meat stocks, unsettled the 
market somewhat and served to offset 
the outside strength, but the latter was 
influential at times in checking the 
downturns. 

The increase in the supplies of hog 
products at Chicago the first half of 
June were above expectations, and the 
impression prevailed that, owing to the 
liberal hog run, further good increases 
would be noted the last half of the 
present month. Expectations were that 
the hog run would continue at a fairly 
liberal pace until the middle of next 
month. From that time on, possibly 
until late October, marketings are ex- 
pected to run below the levels of a year 
ago. 

Hog Receipts Up. 

In the meantime, grains went to new 
season’s highs, increasing feeding costs. 
This, it was felt, should have been re- 
flected in hog price, but temporarily at 
least, it appeared to have had the op- 
posite effect and apparently induced 
gg raisers to market hogs more free- 
y. 

Receipt of hogs at leading western 
packing points last week were 601,000 
head, against 531,000 the previous week 
and 412,000 the same week last year. 
Average weight of hogs at Chicago last 
week was 252 lbs., the same as the pre- 
vious week, compared with 243 Ibs. a 
year ago and 246 lbs. two years ago. 

Average hog price at Chicago at the 
beginning of the week was 4.45¢ against 
4.60c the previous week, 3.70c a year 
ago and 6.90c two years ago. Top hog 
prices at Chicago backed and filled from 
4.75¢ down to 4.60c. 

_ While the market appeared to ignore 
inflationary developments and news 
from Washington that a study of corn 
and hogs had begun under the farm 
marketing act, there was nevertheless 
an undercurrent of belief in trade and 
speculative circles that when the pres- 
sure of hog marketings let up, prices 
would be in a better position to re- 
spond quickly to the underlying fea- 
tures working for better commodity 
price levels. As a result, there was 
Seale-down buying in lard of a rather 
confident nature, predicated partly upon 
the government’s plan to reduce the 


WEEKLY REVIEW 


cotton acreage sharply. This, it is esti- 
mated, might result in 500,000 to 750,- 
000 bbls. less of cotton oil. This would 
materially strengthen compound lards. 
Meat Exports Increase. 
Through their trade organization, the 
Institute of American Meat Packers, a 
majority of the meat packing industry 
presented the fundamentals for a pro- 
posed trade agreement covering the 
marketing of swine for approval by ad- 
ministrators of the Farm Act. 


Lard exports for the week ended June 
10 were officially placed at 5,776,000 
Ibs., against 6,843,000 lbs. last year. 
Exports from January 1 to June 10, 
1938, have totaled 271,029,000 Ibs., 
against 266,366,000 lbs. the same time 
last year. 

Exports of hams and shoulders, in- 
cluding Wiltshires, for the week were 
1,232,000 Ibs., against 634,000 lbs.; 
bacon, including Cumberlands, 443,000 
Ibs., against 552,000 Ibs.; pickled pork, 
939,000 lbs., against 198,000 Ibs. 

PORK—Demand was moderate to 





fair in the East, and the market ruled 
steady. Mess at New York was $19.00 
per barrel; family, $18.25 per barrel; 
fat backs, $14.25@14.70 per barrel. 


LARD—Demand was fair, but the 
market was easier with futures. At 
New York, prime western was quoted 
at 6.40@6.50c; middle western, 6.25@ 
6.35c; New York City tierces, 6@6%c; 
tubs, 6% @6%c; refined Continent, 6% 
@6%c; South American, 6% @6%c; 
Brazil kegs, 7@7%c. Compound was 
%c lower. Car lots at New York were 
quoted at 74c; smaller lots, 7%c. 


At Chicago, regular lard in round lots 
was quoted at 10c under July; loose 
lard, 75c under July; leaf lard, 82%4c 


under July. 





See page 32 for later markets. 





BEEF—Market was quiet and steady 
at- New York. Mess was nominal; 
packet, nominal; family, $11.75@12.50 
per barrel; extra India mess, nominal. 





Hog Cut-Out Losses Are Smaller 


Hog cut-out values show up slightly 
better this week compared with a week 
earlier. The lightest weights show a 
profit of 24c per hog, while heavier 
hogs figure out at losses ranging from 
20c per hog for 180- to 220-lb. weights 
to 96c per hog for 250- to 300-Ib. aver- 
ages. Last Thursday lighter weights 
showed a profit of only 8c, while heavi- 
er averages showed losses ranging 
from 34c to 95c per head. 


Demand for fresh meats, both locally 
and at eastern consuming centers, has 


been slow due to hot weather, and not 
sufficient to absorb the product from 
the hogs moving to market. Practically 
all fresh and cured pork cuts show 
small price losses from a week ago, 
heavy pickled hams for boiling being 
the exception. Demand for these is 
good and prices have moved up frac- 
tionally. 


Hog receipts have not been particu- 
larly heavy, totaling 410,000 head at 


Plates and jowls 
Raw leaf 

P. S. lard, rend. wt 
Spare ri 

Regular trimmings 
Feet, tails, neckbones 


Total cutting value (per 100 lbs. live wt.)... 


Total cutting yield 


the 12 principal markets of the country 

for the first four days of the current 

week. Receipts during the first four 

oes of the previous week were 396,000 
ead. 


Hog prices have remained practi- 
cally steady. Top on Monday was 
$4.60. This increased to $4.75 Tuesday, 
but dropped back to the former figure 
Wednesday and remained steady Thurs- 
day. This top of $4.60 was paid freely 
for 200- to 250-lb. averages. Good 
butchers and packing sows have been 
plentiful and in good demand. Only 
best quality butchers made the yields 
shown in the table. Hogs having less 
finish dressed a lower percentage and 
brought a correspondingly smaller re- 
turn in the cutting test. 

The following test is worked out on 
the basis of live hog costs and green 
product prices at Chicago during the 
first four days of the current week as 
shown in THE NATIONAL PROVISIONER 
DatLy MARKET SERVICE, average costs 
and credits being used in working out 
the test. 

160 to 180 180t0200 220t0250 250 to 300 
Tbs. Ibs. Ibs. Ibs. 


$1.48 $1.43 $1.43 
32 -26 . 
-23 


-59 


23 
-53 
-62 
25 


16 
ll 


geeRkkesabk 


$4.43 
72.00% 


$4.78 
68.50% 


$4.57 


69.50% 71.00% 


Crediting edible and inedible offal to the above cutting values and deducting from these totals 
the cost of wall finished live hogs of the weights shown, plus all expenses, the following results 


are secured: 
Profit per cwt 
Profit per hog 
Loss per cwt 
Loss per hog 
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FRENCH 
CURB PREss 


Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


We invite your inquiries 
The French Oil Mill 


Machinery Company 
Piqua Ohte 








Grinders — Screens 
for By-Products 


Heavier construction and many exclusive 
improvements have made Williams Ham- 
mer Milis an overwhelming favorite with 
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SCRAP 


tankage, 

hash dry 
and types. 
lings, etc., 


bones, 


New York 
15 Park Row 


Chicago 
37 W. Van Buren 8t. 








American packers and renderers. 
greasy cracklings and 
rendering materials. 
For screening greasy crack- 
let us tell you about the 
“KAMTAP” vibrating screen. 


Williams Patent Crusher & Pulverizer Co. 
2708 N. Ninth St. St. Louis, Mo. 


Grind 


30 sizes 


San Francisco 
326 Rialto Bldg. 

















PRESS 


300 to 1200 Tons 


Hydraulic Crackling Ejector 
Hoop guided on Rods 
Quality High, Price Low 
Ask us about them 


Dunning & Boschert 
Press Co., Inc. 
362 West Water St. 


Syracuse, N. Y., U. S. A. 
Established 1872 
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SILK PURSE FROM SOW’S EAR. 


At last a silk purse has been made 
from a sow’s ear. But it took the ears 
from not one but many sows—in fact, 
100 lbs. of ears. It is not likely, how- 
ever, that an early outlet will be found 
for hogs’ ears in the form of silk 
purses, for this particular purse is re- 
puted to have cost $4,000. 

Dr. Arthur D. Little, well-known in- 
dustrial chemist, is credited with being 
the producer of this defy to the age- 
old adage. He and his chemists found 
that the fluid first stages of the thread 
produced by the silk worm were not 
unlike those of glue so 100 lbs. of hog’ 
ears were obtained from which 10 lbs. 
of glue were extracted. The jelly was 
filtered under pressure and placed in a 
spinning apparatus with carbon diox- 
ide gas. Then the material was shot 
through fine holes of about 1-1000 of 


an inch in diameter and into a coagu- 
lating and hardening mixture. The fine 
fibers were then joined in one swollen 
thread, with little strength, which was 
removed quickly from the solution and 
wound on a reel. These, finally, were 
spun into the silken purse. 


—————_—__ 
GERMAN HOGS AND LARD. 


Receipts of hogs at the 14 principal 
German markets for the week ended 
June 8, 1933, totaled 47,771 head com- 
pared with 68,415 head the previous 


week and 64,659 the same week a year 
earlier. Price of hogs at Berlin for 
the week ended June 8 was $8.23 com- 
ared with $7.92 the previous week and 
9.78 the same week a year ago. Lard 
in tierces at Hamburg was quoted at 
$10.58 per hundredweight compared 
with $10.53 the previous week and 
$10.47 in the 1932 period. 





C_TEMPERATURE CONTROL 


For Hot Water Heaters, Hog Scalding and Dehairing, Ham and 


Sausage Cooking, Smoke Houses, Storage and Thawing Rooms, 


etc. 


Increase your profits and improve the quality of your product 


with Powers Automatic Temperature Control. 


Stop spoiled prod- 


ucts and waste of steam due to overheating caused by 


errors of hand control. 


Write for bulletins. 


40 Years of Specialization in Temperature Control 
2725 Greenview Ave., Chicago—231 E. 46th St., New York 


ALSO 41 OTHER CITIES 


POWERS REGULATOR CO. 


LOS ANGELES HOG SLAUGHTER. 


Hog slaughter at Los Angeles during 
the first quarter of 1933 was higher 
than for any similar quarter in the 
history of that market. Slaughter for 
the period totaled 275,426 head, com- 
pared with 258,933 head in the first 
quarter of 1932, the next highest. Cat- 
tle slaughter at 80,383 head was the 
second highest of record, being ex 
ceeded a year ago. Sheep and lamb 
slaughter was the third highest, more 
sheep and lambs being slaughtered in 
the first quarter of both 1932 and 1981, 
Calf slaughter at 32,302 head was the 
second lowest of record. 


ee EE 
BEEF AND PORK IN SOUTH. 


A very successful beef and pork cam- 
paign which has been in progress i 
South Carolina closed on Friday of last 
week. Beef and pork merchandising 
demonstrations by a specialist of the 
National Live Stock and Meat Board 
were conducted throughout the stale 
before retail meat dealers, housewives, 
service clubs and other groups. At the 
Charleston meeting were some retailers 
from cities 50 to 70 miles distant. 


~~ fe —— 
GERMAN ANIMAL FATS. 


Domestic producers of animal fats i 
Germany were further protected by a 
advance on May 16, 1933, of the lard 
import duty 50 per cent to 75 
per 100 kilos. This makes the rate @ 
June 2 equivalent to $9.40 per 100 Is 
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Tallow and Grease Markets 


TALLOW—Market was more active, 
and on the whole was slightly easier. 
For a time there was moderate trad- 
ing at 4c f.o.b. for extra, New York, 
but indications of some pressure of out- 
side stuff slightly below that level re- 
sulted in some 500,000 Ibs. of extra 
New York changing hands on Tuesday 
and Wednesday at 3%c f.o.b. or %e 
below the previous sales, and the best 
levels of the recovery. 

On the setbacks, however, demand 
appeared better. The news was of a 
satisfactory nature, some of the major 
commodities reaching new highs, while 
securities market generally presented a 
firm undertone. 

At New York, special was quoted at 
$%c after a fair business having passed 
at 3%c New York. Extra was quoted 
at 3%c f.o.b.; edible, 4% @b5c. 

At Chicago, a slow but steady mar- 
ket was noted for tallow with a fair 
demand for later deliveries at steady 
prices. At Chicago, edible was quoted 
at 4%c; fancy, 4%c; prime packer, 
4%c; No. 1, 4c; No. 2, 3%c. 

There was no London tallow auction 
this week. At Liverpool, Argentine 
beef tallow, June-July shipment, was 
off 6d for the week at 21s 9d, while 
Australian good mixed at Liverpool, 
June-July, was off 3d at 21s. 

STEARINE—A quiet and slightly 
easier market prevailed in stearine at 
New York, due partly to an easier tone 
in compound. Oleo was quoted at 5c. 
At Chicago, market was quiet and 
about steady. Oleo was quoted at 4% 
@5c 


OLEO OIL—Routine conditions again 
ruled the market the past week, but 
the tone was fairly steady. Extra New 
York was quoted at 6@6%4c; prime, 
d¥ec; lower grades, 5c. At Chicago, 
rather quiet but steady conditions pre- 
vailed with extra held at 6c. 








See page 32 for later markets. 








LARD OIL—Market at New York 
was reported rather dull and unchanged 
the past week, but prices were very 
miele. Prime was quoted at 10%c; 
extra winter, 84¢c; extra, 8%c; extra 
No. 1, 7%c; No. 2, 7¥4c. 

NEATSFOOT OIL — Market was 
quiet but very steady. Pure at New 
York was quoted at 14c; extra, 8%4c; 
No. 1, 8c; cold test, 16%c. 

GREASES—The situation in the 
grease market the past week was fairly 
active in the East at slightly lower 
Prices than prevailed of late. Indica- 
tions were that quite a little business 
passed in yellow and house at New York 
at 3%c f.o.b., a decline of about we 
from the best recent levels. The mar- 
ket, however, could not be called weak. 
A slightly easier tone in tallow had 
Some influence, but on the declines in 
greases consumer buying appeared in 
larger volume. As a result the under- 
tone was fairly steady. 


At New York, yellow and house were 
quoted at 3%c fob; A white, 4%@ 
4%e; B white. 4@4%%c; choice white, all 
hog, 45% @4%c. 


WEEKLY REVIEW 


At Chicago, choice white grease and 
intermediate grades were offered a 
little more freely, and with nearby de- 
mand quiet, the tone was easier. Con- 
sumers, however, were showing fair in- 
terest in supplies for later delivery. At 
Chicago, brown was quoted at 3%e; 
yellow, 3%@3%c; B white, 8%c; A 
white, 4c; choice white, all hog, 4%c. 

eed ae : 
EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner.) 
New York, June 21, 1933. 


Quotations made by sellers of such 
materials as dried blood, tankage and 
dried rendered tankage remains about 
the same but sellers are asking for bids 
which buyers have been slow to make 
because, the market having eased off, 
they are looking for a further drop in 
prices. 


With the Fertilizer Convention be- 
ing held this week at White Sulphur 
Springs, a limited amount of trading 
is being done by fertilizer manufac- 
turers in local markets. 


Domestic sulphate of ammonia pro- 
ducers are now quoting prices on this 
material up to December, inclusive, 


pacers” sa 
GERMAN OLEO OIL IMPORTS. 


An increase of 9 per cent in amount 
and a drop of 13 per cent in value oc- 
curred in the importation of oleo oil 
into Germany during the year 1932. 
Both were considerably below the totals 
of 1930. Approximately 95 per cent of 
these imports are from the United 
States. 


How’s Your Tank 
House? 


Don’t let inedible offal lie 
around the plant for hours 
before it goes to the tank. 

If you do the place will 
smell to “high heaven.” 
Cook everything prompt- 
y. 

Where the plant is small 
and accumulation slow, ar- 
range the kill so that offal 
can get to the tank in a rea- 
sonable length of time. 

Don’t think, just because 
you don’t notice the smell 
around your plant, that no 
one else does. 

The tank house can give 
the whole plant a bad name 
if improperly operated. 

Keep the plant cleaned up 
all the time. Then adopt 
modern means to overcome 
unpleasant odors unavoid- 
able in processing. ; 
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By-Products Markets 
Blood. 


Chicago, June 22, 1933. 
Market unchanged. Trading contin- 
ues very light. 
Unit 
Ammonia. 
Ground and unground................. $1.75@1.85n 
Digester Feed Tankage Materials. 


Market easier. Buying interest light. 
Unit Ammonia. 
Unground, 10 to 12% ammonia 
Unground, 8 
Liquid stick 


Dry Rendered Tankage. 


Market is quiet and easier. 
reported at 60@65c. 

unit protein tn pes 55@ .60 
Soft prsd. pork, ac. grease & quality, 


Sales 


Packinghouse Feeds. 
Market somewhat easier. 


Digester tankage meat meal 
_ and bone 


Fertilizer Materials. 


Product offered at $2.25 & 10c. Buy- 
ing interest light. 
Low gras, Sad Wigh Oates mes, GIES & 300 
Bone tankage, 1 sa 
Hoof meal g 1.35 
Gelatine and Glue Stocks. 


Skulls, jaws and knuckles in fair de- 
mand. Prices largely nominal. 


16. 
skulls and knuckles... 20. 
trimmings (new e 





immings (old 
Pig skin scraps and trim, per 


Bone Meals (Fertilizer Grades). 


Demand fair. No change in prices. 
Steam, ground, 3 & 50 
Steam, unground, 3 & 50 
Horns, Bones and Hoofs. 


Offerings of packer bones limited. 
Prices largely nominal. 


Junk bones ! 
(Note—Foregoing ices are for mixed carloads 
of unassorted mat Is indicated above.) 
Animal Hair. 


Hair market steady. Prices are un- 
changed. 


Summer coil 
Winter coil 
ed, black, winter, per Ib 


. grey, winter, Ib 
Cattle, switchss, each* — 


*According to count. 
—_@—— 
LARD AND GREASE EXPORTS. 


Exports of lard from New York City 
June 1, 1933, to June 21, 1933, totaled 
6,836,244 Ibs.; tallow, 54,000 Ibs 
greases, none; stearine, 204,400 Ibs. 





SOUTHERN MARKETS 


New Orleans. 

(Special Wire to The National Provisioner.) 

New Orleans, La., June 22, 1933.— 
New Orleans cotton oil future market 
is up 10 to 20 points for the week. 
Crude is firm at 4% @4%c lb. for Val- 
ley and 4% @4%c lb. for Texas, with 
offerings extremely light. Bleachable 
is in strong hands, and holders are 
expecting good price advance as cotton 
acreage is abandoned under the govern- 
ment control plan. Small lots are avail- 
able at 5% @5%c Ib. loose New Or- 
leans. There are many current predic- 
tions that cotton farmers will willingly 
accept government’s leasing plan. 


Memphis. 
(Special Wire to The National Provisioner.) 


Memphis, Tenn., June 22, 1933. — 
Crude cottonseed oil, 4%@4%c Ib.; 
forty-one per cent protein cottonseed 
meal, $18.50; loose cottonseed hulls, 
$4.00. 


Dallas. 
(Special Wire to The National Provisioner.) 


Dallas, Tex., June 22, 1933.—Prime 
cottonseed oil, 4%4c lb.; forty-three per 
cent meal, $17.00; hulls, $6.00. 

a 


PRODUCING QUALITY OIL. 


Properly cooking meal is very neces- 
sary for the production of cottonseed 
oil of good quality, according to O. J. 
Helm in a paper read at the recent con- 
vention of the National Oil Mill Su- 
perintendents Association. 

One fauit is carrying the meal box 
full of meal to be used in emergency. 
This meal, if left in the box for any 
length of time, becomes rancid and 
affects the quality of oil. It is not 
necessary to carry more than one or 
two chutes of meal ahead. By ames 
in this manner the meal always is fres 
and consequently produces oil with a 
better color and a lower refining loss. 


Next in importance is the handling 
of oil through trough, settling and stor- 
age tanks. The trough should be cleaned 
at the close of each watch. Settling 
tanks should be cleaned each week. 
Storage tanks should be cleaned as 
often as possible, otherwise settlings 
will form, causing free fatty acid to 
build up. When oil has been in stor- 
age tanks for any length of time, it 
should not be stirred up when shipped, 
but the settlings should be taken and 
worked back through cookers. 


Cottonseed cake, meal and screen- 
ings bear feed inspection tags guaran- 
teeing a certain protein content. We 
should see that our daily production 
conforms as closely as possible to this 
guarantee. Nothing is more unsatis- 
factory than for a customer to buy a 
car of 43 per cent cake or meal and find 
that it only contains 40 per cent to 41 
per cent. If a mill will have a sample 
of their daily production analyzed, it 
should not be difficult to keep the pro- 
tein fairly uniform. 


There have been numerous com- 
plaints in the past of cottonseed cake 
not being uniform in size. This is very 
important and, whether it be nut size, 
sheep size, or pea size, the product 
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free of meal. 








should be in pieces of uniform size and 
The weighing should be 
carefully done and product put out in 
at least good, sound bags, not neces- 
sarily new sacks, but strong enough so 
they will not burst when hauled a long 
distance or handled a little rough. 
Sewing of sacks is also important. 
Hulls do not net much revenue, but 
nevertheless are subject to claims and 
complaints. Some mills make it a prac- 
tice to use their hull house to take care 
of their waste also. All waste, such as 
burrs, floor sweepings, etc., should be 
hsuled off and not conveyed to hull 
house. Dairymen and feeders prefer 
clean hulls, and are entitled to them. 
fe 


MEMPHIS PRODUCTS MARKETS. 
(Special Report to The National Provisioner.) 
Memphis, Tenn., June 21, 1933. 

Cottonseed meal market opened prac- 
tically unchanged from yesterday and 
appeared to be heavy. There was a 
considerable tonnage of meal offered for 
sale. First trades were in September 
at around $18.75. This was the signal 
for the beginning of a wave of buying 
and all tonnage immediately in the pit 
was cleaned up. October sold at $19.40 
and then at $19.45. This occurred at a 
time when the grain market began ad- 
vancing, and the cottonseed meal mar- 
ket promptly responded. October ad- 
vanced to $19.75 bid; December sold at 
$20.25, and $19.25 was bid also for Sep- 
tember, an advance of 50c over early 
sales. Activity was pronounced, and 
buyers were reaching for contracts 
whenever they appeared on a reason- 
able basis. Market appears to be in a 
very healthy condition, and active de- 
mand has again developed from the 
consuming trade. Dealers are selling 
a fairly good volume for this season of 
the year. The market closed strong at 
an advance of 60c. 

Cotton seed market was unchanged 
to 50c higher and strong during the 
entire session. However, it failed to 
develop the activity displayed by the 
meal market, and trading was again 
quiet. The market closed strong. 

ay 


ILL. TAX BILL VETOED. 


Following an opinion by the attorney 
general holding a proposed 10 per cent 
tax on certain classes of oleomargarine 
invalid, governor Horner of Illinois re- 
cently vetoed the measure passed by 
the general assembly. 


“The bill imposes of tax of 10c lb. 
upon all oleomargarine sold in this state 
after July 31 containing any fat or oil 
ingredient other than any of the fol- 
lowing fats and oils: Oleo stock, oleo 
stearine, from cattle, neutral lard from 
hogs, corn oil, cottonseed oil, soy bean 
oil, or milk fat,” the governor said in a 
veto message to the general assembly. 
“Because of the fact that the opinion 
of the attorney general is that this bill 
is unconstitutional and void, I veto it.” 

ee 


MAKING LARD COMPOUND. 


What products enter into the manu- 
facture of compound? What propor- 
tion of each are used? “PorK PACK- 
ING,” a new test book for the meat 
packer, published by The National 
Provisioner, gives this information. 
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COTTON OIL TRADING. 


COTTONSEED OIL—Demand was 
moderate, but spot supplies at New 
York were light and the tone firm, 
Southeast and Valley crude were quoted 
at 4%@4%c; Texas, 4% @4%c. 

Market transactions at New York: 


Friday, June 16, 1933. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 
BOD .bvvs Joe Sed oe tee 545 a Bid 
ae rere a 545 a 555 
July 6 542 5387 545 a 552 
ee 2 549 549 550 a 560 
Sept 8 552 550 554 a 558 
MR hte 5 8 ke eee. eee 559 a 567 
Ss 4 dohaceuat sae 564 a 574 
EG lates Windia nasal Bae 572 a 576 
peer 15 580 574 577 a 581 
Sales, including switches, 31 con- 
— Southeast crude, 120 under July 
id. 
Saturday, June 17, 1933. 
DE ix glarks “nal: ae elon 545 a Bid 
Mac a<. wees. -emes ote 545 a 555 
July 1 545 545 545 a.... 
DUES 0 cc babe eee ae 550 a 560 
Sept 2 556 555 556 a.... 
MER Gr ies” aeue seelan Gane 559 a 566 
eck sg cll mete yep 564 a 574 
hs wares gene ieee 570 a 576 
oe 6 575 575 575 a 580 


Sales, including switches, 9 contracts, 
Southeast crude, 120 under July bid. 


Monday, June 19, 1933. 


MS Sess “vdeweekorsnae 550 a_ Bid 
June 4 550 550 555 a Bid 
1 RR A eee 556 a 560 
ME ac cr Sew ge ol Oeate: aeoe 564 a 570 
Sept 4 565 565 566 a 570* 
NS acca ot tie. Satna eit 570 a 578 
MN Seas Sac. cae eae 572 a 582 
ae 5 588 588 588 a .... 
We eee 10 585 584 584a... 

Sales, including switches, 23 con- 
— Southeast crude, 131 under July 
i 

Tuesday, June 20, 1933. 

Serres fee 550 a_ Bid 
| eT eer ee 550 a Bid 
July 6 560 560 554 a 560 
PN o's «0 6 562 560 558 a 6562 
Sept 8 573 570 564 a 568 
| reas aS 568 a 574 
rare 6. bs ate. sateen eee 572 a 580 
Dec 6 585 585 578 a 6582 
Maes Son nsis é. waae enon 580 a 588 

Sales, including switches, 26 con- 
a Southeast crude, 129 under July 

id. 

Wednesday, June 21, 1933. 

MR. 565: jane Caen oxen 550 a Bid 
DN ats co Ward ech ae aural 555 a_ Bid 
SES Re 558 a 564 
NIG, Sc xlel's cecntate scouts .... 563 a 568 
ee eer 567 a 570 
ee 1 565 565 574 a 576 
BE acs vo. dena acral 580 a 586 
CREA 2 585 581 584 a 588 
I eink woh once eee 588 a 592 


Sales, including switches, 3 contracts. 
Southeast crude, 133 under July bid. 


Thursday, June 22, 1933. 


BE i Sawte wk) .onea- hee 555 &@ oes 
ae eee 558 558 555 a 561 
MS ook! bees 570 569 565 a 575 
ES re 580 579 572 a 576 
MN earns dad 587 587 584 a 588 











See page 32 for later markets. 
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Trade Fair—Market Strong—Acreage 
Reduction Factor—Outside Strength 
Helpful—Lard Weakness Ignored— 
Crude Steady—Cash Trade Satis- 
factory—Crop Progress Favorable. 
Market for cottonseed oil futures the 

past week was moderately active and 
consistently strong, prices making some 
new season’s highs. At no time was 
there any pressure on the market other 
than a disposition on the part of longs 
to take profits. Sufficient new buying 
and professional support was given the 
market to check any important reac- 
tions, notwithstanding outside condi- 
tions. 


It was quite apparent that the Wash- 
ington news on acreage was the chief 
factor, although strength in major com- 
modities was helpful. The continued 
declining tendency in lard was ignored, 
although the western market was off 
about 1c Ib. from the season’s high 
point. Routine conditions in oil were 
unaffected, although the crude markets 
were steady. Cash oil appeared to be 
moving in a satisfactorily manner. 

The lard situation ordinarily would 
have had a depressing influence, par- 
ticularly as lard stocks have been in- 
creasing lately more rapidly than ex- 
pected. At the same time, conditions 
in the south were fairly satisfactory, 
for the growing cotton crop, but the 
announced intention of the government 
to bring about a reduction of 10,000,000 
acres in the present cotton crop, was 
more than sufficient to offset all other 
considerations. 


Prices Gain Steadily. 

Numerous reports from the South in- 
dicated that cotton planters would ac- 
cept the government plan. It is rather 
confidently expected that the scheme 
will be successful, and that much of 
the present growing crop will be plowed 
up. 

As a result of the acreage outlook, 
the statistical position of oil promises 
to change considerably for the better. 
The reduction in acreage, as far as oil 


and south are selling Mistletoe. 
us refer you to some of them. 






Many of the leading packers and 
wholesalers of the middle west, east, 
Let 


G.H.Hammond Company Gia.’ 
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Vegetable Oil Markets 


WEEKLY REVIEW 


is concerned, was figured as high as 
the equivalent of 700,000 to 800,000 
bbls. of oil. At the same time, the per- 
sistent intimations from Washington of 
a desire to bring about commodity 
levels to the average of 1926, disclosed 
some interesting comparisons and made 
the present oil level look extremely low. 
For comparisons sake, the following is 
interesting on cottonseed oil: 


COTTONSEED OIL PRICES. 


1925-26. 1926-27. 
High. Low. High. Low. 
MOE ¢cewscbateee 16.50 10.22 10.26 8.29 
GE. <cecakatebks 2.33 10.18 15.61 9.30 
ie: veentcondeee 11.99 9.35 14.00 8.40 
WG. wexiieventnn 11.15 9.31 11.83 7.84 


Undoubtedly, the low price levels of 
oil prevailing the past few years have 
been the result of a steady accumula- 
tion of supplies over requirements and a 
larger carryover from one season to the 
other. With distribution the past few 
months showing a tendency to enlarge 
over last year, this picture could be 
changed rapidly, were the new crop 
crush to turn out around 750,000 bbls. 
less than last year, whether through 
acreage reduction or other causes. 


Crop Progress Fair. 


For the past week, temperatures in 
the South have been high. Some con- 
tended that climatic conditions were 
damaging the new crop, but others 
were imbued with the idea that the high 
temperatures would operate against the 
weevil, making for satisfactory condi- 
tions. Some sections have been com- 
plaining of dryness, but no real dam- 
age reports have been current thus far. 
As a matter of fact, it is a little early, 
as yet, to tell much about the new crop. 

The weekly weather report said that 
growth was rather slow in most of the 
Cotton Belt the past week because of 
cool weather, especially during the first 
part, of the week, and that tempera- 
tures averaged considerably below nor- 
mal for the entire period. There was 
little or no rain, and good showers over 
the belt would be beneficial. 

In Texas, progress was very good to 
excellent, except in the extreme west 
and northwest, where it is too dry. In 
Oklahoma, plants are late and making 
slow progress, but chopping is practi- 
cally completed and rain is needed. 
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Crude oil held around 4%@4%c in 
the Southeast and at 4%@4%c in 
Texas. 

COCOANUT OIL—Demand was very 
limited throughout the week, and the 
market was about steady. Tanks at 
New York were quoted 3% @3%c; bulk 
oil, 3%c. At the Pacific Coast, demand 
was limited, and the market about 
steady. Tanks were quoted at 3%c. 

CORN OIL—Last business was at 
5%c Chicago, but demand quieted, and 
the market was quoted 5@5%c Chicago 
and outside points. 

SOYA BEAN OIL—Market was 
firm, and demand was fairly good. Sales 
were made at 5%c Chicago, followed 
by sales at 6c. The market was quoted 
at the latter figure. 

PALM OIL—Market was irregular, 
due to fluctuations in exchange. On 
the whole, demand was quieter, and the 
undertone steady. Spot Nigre at New 
York was quoted at 3%c; shipment 
Nigre, 3%c; 12% per cent acid, 3%c; 
20 per cent, 3.45c; bulk Sumatra, 3%c. 

PALM KERNEL OIL—tTrade was 
moderate and the market steady. Sales 
at New York were reported at 3.40c. 

OLIVE OIL FOOTS—Demand was 
less active, but prices held steadily, 
stronger exchanges cutting some figure. 
At New York, spot foots were quoted 
5% @6c; shipment, 5%4c. 

: ” Sree: OIL — Market nom- 
inal. 

SESAME OIL—Market nominal. 

PEANUT OIL—Market was reported 
quiet but very steady and quoted at 5c, 
f.o.b. southern mills. 

a 


RESULTS OF SOY BEAN FEED. 


Soy bean oil meal makes a wonderful 
cattle feed, according to G. M. Dosland, 
Clinton county,la., who feeds it regu- 
larly to his cattle. He keeps a herd of 
high quality Hereford cattle and raises 
his own cattle for market. 

In finishing stock he uses meal more 
liberally during the last few weeks, 
finding that it increases the appetite for 
other feeds. Soy bean hay is also 
popular in this locality as a cattle feed. 
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Week’s Closing Markets 








FRIDAY’S CLOSINGS 


Provisions. 


Hog products backed and filled the 
latter part of the week with other com- 
modities, a mixed trade, hedge selling 
in lard and a barely steady hog mar- 
ket. 

Cottonseed Oil. 


Cotton oil was steady. Trade was 
more mixed owing to an easier out- 
side tone, but pressure was limited. 
Acreage reduction possibility offset 
lard weakness. 

Quotations on bleachable cottonseed 
oil at New York Friday noon were: 

June, $5.55 bid; July, $5.55@5.64; 
Aug., $5.58@5.68; Sept., $5.65@5.71; 
Oct., $5.77@5.78 sales; Nov., $5.80@ 
a Dec., $5.82@5.88; Jan., $5.88@ 
92. 


Tallow. 
Tallow, extra, 3%c f.o.b. 
Stearine. 


CHICAGO HIDE MOVEMENT. 


Receipts of hides at Chicago for the 
week ended June 17, 1933, were 4,662,- 
000 lbs.; previous week, 5,090,000 Ibs.; 
same week last year, 3,933,000 Ibs.; 
for the five and one-half months, Jan- 
uary 1 to June 17, this year, 109,736,000 
omy same period a year ago, 89,241,000 

Ss. 

Shipments of hides from Chicago for 
the week ended June 17, 1933, were 
7,656,000 lbs.; previous week, 7,233,000 
lbs.; same week last year, 4,320,000 
Ibs; from January 1 to June 17 this 
year, 126,761,000 Ibs.; same period a 
year ago, 113,695,000 lbs. 


June 24, 1933. 


ARGENTINE BEEF EXPORTS. 


Cable reports of Argentine exports 
of beef this week up to June 22, 1933, 
show exports from that country were 
as follows: To the United Kingdom, 
156,932 quarters, to the Continent, 
11,548. xparts the previous week 
were: To England, 58,903 quarters; 
to Continent, 3,460. 


ee eee 
WEEKLY HIDE IMPORTS. 


Imports of cattle hides at leading 
U. S. ports, week ended June 17, 1933: 
Week ending. New York. Boston. 

June 17, 500 
June 10, 
June 3, 
May 27, 
327.725 
18, 5,700 
11, 4,506 


261,280 


June 
June 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and Eastern markets on June 22, 1933: 


Fresh Beef: 
YEARLINGS (1) (300-500 LBS.): 


CHICAGO. 


BOSTON. NEW YORK. PHILA. 


n 
AAHo 


3222 
amos 


Stearine, 5c. 
Friday’s Lard Markets. 


New York, June 23, 1983. — Lard, 
prime western, $6.40@6.50; middle 
western, $6.25@6.35; city, 6%c; refined 
Continent, 642@6%c; South America, 
6%@6%c; Brazil kegs, 7%c; com- 
pound, car lots, 7c. 


——~_ 
BRITISH PROVISION MARKETS. 
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(Special Cable to The National Provisioner.) 


Liverpool, June 21, 1933.—Quotations 
unchanged from last week for spot lard, 
balance of quoted contracts 3@6d low- 
er; boxed meats steady. General pro- 
vision market quiet and unchanged, 
with a fair demand for hams and lard; 
very slow demand for picnics. 


Friday’s prices were as follows: 
Hams, American cut, 81s; hams, long 
cut, 76s; Liverpool shoulders, square, 
none; picnics, none; short backs, none; 
bellies, clear, none; Canadian, 50s; 
Cumberlands, 54s; Wiltshires, none; 
spot lard 41s 3d. 


aa 
LIVERPOOL PROVISION MARKETS. 


Arrivals of Continental bacon in the 
United Kingdom during the week ended 
June 8 totaled 73,640 bales compared 
with 71,011 bales the previous week 
and 101,545 bales in the same week a 
year ago. Prices of first quality prod- 
uct at Liverpool for the week of June 
8, 1933, with comparisons: 

June 8, Junel, June 9, 

19338. 1933. 1932. 
American green bellies...$10.67 $10.86 
Danish green sides 13.97 
Canadian green sides 
American short cut green 


$ 7.97 
9.86 


9.86 
13.94 10.64 
8.52 5.79 


HULL OIL MARKETS. 


Hull, England, June 21, 1933.—(By 
Cable.)—Refined cottonseed oil, 22s 6d; 
Egyptian crude cottonseed oil, 20s 3d. 


——— 
Watch Wanted page for bargains. 


Fresh Veal and Calf Carcasses: 
VEAL (2): 


Fresh Lamb and Mutton: 
LAMB (38 LBS. DOWN): 
Choice 


Fresh Pork Cuts: 
LOINS: 


PICNICS: 
6-8 Ibs. av. 

BUTTS, BOSTON STYLE: 
48 Ibs. ay. 

SPARE RIBS: 


TRIMMINGS: 


(1) Includes heifer 450 lbs. down at Chicago. 
(3) Includes sides at Boston and Philadelphia. 


Chicago. 
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Hide and Skin Markets 


Chicago. 

PACKER HIDES—The packer hide 
market continued dull and quiet this 
week. At the close of last week, one 
packer sold 3,500 April-May extreme 
native steers at 11%c; last actual sale 
of straight Mays had been 12c, and this 
slight differential for the Aprils in- 
cluded appeared to be about in line. 


Early this week, another packer sold 
1,000 June all-heavy native steers at 
12%c, steady with last trading price. 
Later in the week, the local small pack- 
er association sold 5,000 June hides 
basis 114¢c for light cows and extreme 
light native steers, and 11c for branded 
cows, or a cent down from the former 
market. ‘This appeared to cover the 
trading for the week. 


Large tanners who are well covered 
on their requirements have shown no 
disposition to talk the market down. A 
few smaller buyers, who are in need 
of hides, are anxious to buy them low- 
er and constitute about all the interest 
there is in the market at present. Tan- 
ners are more interested in maintain- 
ing a firm leather market, and the pack- 
ers have shown no disposition to offer 
hides at anything except steady prices. 


Business in the leather market con- 
tinues fairly active, despite the lateness 
of the season. April shoe production 
was reported at 27,574,978 pairs, as 
against 28,576,463 pairs in March, 1933, 
less than the seasonal decline. A record 
shoe production is expected for the sec- 
ond quarter of this year, due to buying 
by dealers who anticipated higher 
prices. Production for the first four 
months was estimated at 105,252,664 
pairs, against 103,804,944 pairs in same 
four months of 1932. The production 
for May is thought to have exceeded 
30,000,000 pairs, some _ estimating 
around 32,000,000 pairs; this would con- 
stitute a record for that month, exceed- 
ing the previous high in 1929, when 
29,159,000 pairs were produced. 

In the absence of trading in volume 
to establish the market, hide prices are 
quoted nominaly unchanged. 


SMALL PACKER HIDES — Local 
small packers well cleaned up to June 1, 
and one killer reports declining bid of 
lle for native all-weights, June pro- 
duction of outside plants; market 
quoted nominally around 11%4c for na- 
tives, with various outside small packer 
hides at proportionately lower prices. 

Local small packer association sold 
1,000 extreme native steers at 11%c, 
3,000 light native cows at 11%c, and 
1,000 branded cows 1lc, June take-off. 

The Pacific Coast market was about 
cleaned up to June 1 couple weeks back, 
when May steers and cows sold at 
10%c, flat, f.o.b. shipping points. 

FOREIGN WET SALTED HIDES— 

ter a period of quietness lasting 
about two weeks, there was trading at 
lower prices late last week in the South 
— market when 12,000 frig- 
orifico steers sold at $28.75, equal to 
[oe @10 4c, cif. New York, as against 
ast prior sale at $34.75 or 12c. Early 
this week, 4,000 Smithfields and 4,000 

Sinenas sold at $28.00, equal to 
10%c; also 1,500 frigorifico extremes 
equal to 10ysc, and later 2,500 frig- 
orifico light steers equal to 10%@10%c. 


Market firmed up later and 2,000 San- 
sinenas sold at $29.00, equal to 10%c, 
cif. New York. 

COUNTRY HIDES—Demand for 
country hides appears to be very light 
at present, due to the lack of support 
by upper leather tanners, and the fact 
that there is considerable lag in sea- 
sonal quality as compared with packer 
hides at this season. All-weights sold 
at 8%4c, selected, delivered, Chicago, 
with 8c now bid. Heavy steers and 
cows quoted 7c, nom. Buff weights re- 
ported sold last at 84%@8%c, with 8c 
bid at present. Bidding 9c, selected, for 
extremes, with 9%c last paid and 
asked. Bulls around 54%@5%c, nom. 
All-weight branded 6@6%c, flat, less 
Chicago freight. 


CALFSKINS—Last trading on pack- 
er calfskins, as reported two weeks ago, 
was about 60,000 May production by 
one packer, at 20c for preferred a 
heavies 9%4-lb. and up, 19¢c for River 
point heavies, and 18c for all lights 
under 9%-lb. and also for Milwaukee 
all-weights. 


Chicago city calfskins, 8/10-lb., last 
sold at 14c, prior to the above sale of 
packer calf, and some are offered at 
15c, as against 16c talked earlier; car 
10/15-lb. cities sold at 16c this week, a 
half-cent over last prior sale couple 
weeks back, but lower than the asking 

rice of last week. Outside cities 8/15- 
b. quoted 15@15%4c, nom., with other 
descriptions at proportionate prices, 
ranging down to about 11c for straight 
countries. Chicago city light calf and 
deacons last sold at $1.10. 


KIPSKINS—One packer sold 1,000 
April over-weight kips this week at 15c 
for northerns. May native kipskins 
quoted 16@17c asked, branded around 
14c, nom. 

Production of Chicago city kipskins 
is very light and trading awaited to 
establish values, with around 15c talked 
in a nominal way. Other descriptions 
quoted proportionately lower, ranging 
down to 10%c for straight countries. 

Packer regular slunks are held at 
$1.10, with last reported trading some 
time back at 85c. 

HORSEHIDES—Market fairly steady 
on horsehides, with best city renderers 
quotable $3.10@3.35; mixed cities and 
countries around $2.75 for No. 1’s, with 
No. 2’s 50c less. 


SHEEPSKINS—Dry pelts quoted 13 
@14c for full wools, with wool market 
fairly firm. Shearling production eas- 
ing off, with demand somewhat lighter; 
about three cars were reported at 85c 
for No. 1’s, 70c for No. 2’s, and 55c for 
clips, with offerings now held at 5c 
more for each description. Production 
now running 30@35 per cent No. 1’s, 
and a straight car No. 1’s sold at 90c. 
Winter pickled skins cleaned up earlier, 
with last trading reported at $3.00@ 
3.50 per doz. New season California 
pickled lambs quoted up to $5.75 per 


doz. Talking up to $7.00 per doz. for ® 


native lambs, pickled. Sales of native 
spring lamb pelts reported at $1.70 per 
ewt. at New York; last sale at Chicago 
reported at $1.50 per cwt. live lamb. 


New York. 


PACKER HIDES—No action reported 
as yet on June hides; couple packers 
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still reported holding May Colorados, 
and few all-weight cows and bulls, with 
market cleaned up otherwise to June 1. 
Trading awaited to establish market. 

CALFSKIN S—Calfskins slightly 
easier, on the sale of 5,000 Poe 9-12’s 
this week at $2.25, or 15c decline; talk- 
ing $1.50 for packer 5-7’s, and $1.65@ 
1.70 for 7-9’s. Some quoting collectors’ 
skins in a nominal way at $1.35 for 
5-7’s, $1.50 for 7-9’s, and $2.10 for 
9-12’s, but no trading reported. 

a 


N. Y. HIDE FUTURE PRICES. 


Saturday, June 17, 1938—Close: June 
10.50n; Sept. 11.40b; Dec. 11.60@11.65; 
Mar. 11.85 sale; sales 24 lots. Closing 
5@10 points lower. 

Monday, June 19, 1933—Close: June 
11.50n; Sept. 12.00@12.25; Dec. 12.20; 
Mar. 12.53; sales 47 lots. Closing 60@ 
100 points higher. 

Tuesday, June 20, 1933—Close: June 
11.50b; Sept. 12.15b; Dec. 12.30 sale; 
Mar. 12.60 sale; sales 12 lots. Closing 
7@15 points higher. 

Wednesday, June 21, 1933—Close: 
June 11.00b; Sept. 11.95@12.10; Dec. 
12.10@12.25; Mar. 12.40@12.50; sales 9 
lots. Closing 20@50 points lower. 

Thursday, June 22, 1933—Close: 
June 11.00n; Sept. 11.80@11.90; Dec. 
11.90@12.00; Mar. 12.20@12.30; sales 
26 lots. Closing unchanged to 20 points 
lower. 

Friday, June 23, 1938—Close: June 
10.80n; Sept. 11.60b; Dec. 11.80@11.90; 
Mar. 12.10@12.15; sales 13 lots. Clos- 
ing 10 to 20 points lower. 

eoreRs” Nain 


CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for 
the week ended June 23, 1933, with com- 
parisons, are reported as follows: 


PACKER HIDES. 


Week ended Prev. Cor. week, 
June 23. week. 1932. 
Spr. nat. 

I  saciingct 12%@13n 12%@13n 5n 
Hvy. nat. strs. 12% 12% 4y 
Hvy. Tex. strs. 12%)n 12% 4% 
ar gua brnd’d 12% @12% @ 4% 

bee oSee n 
Hyvy. Col. strs. 12n 12 3 
Px-light Tex. = 

eee 12n 12 4 
yaee cows. 12n 12 4 

vy. na’ 

eRe 114% @12n @12n @ 3% 
Lt. nat. - 12%n 124% @12 

COWS ..... n 4 
Nat. bulls 10% lin 10% hy 34 
Brnd’d bulls. 9 10n 9%@10n 2%n 
Calfskins ...18 20 18 20 5%@ 5%n 
Kips, nat....16 17ax 17ax 5 
Kips, ov-wt.. 15 16ax 4% 
Kips, brnd’d 14n 5ax 
Slunks, reg...85 1.10 85 1.10 wy 
Slunks, hris..40 50 40 50 20 25 


Light native, butt branded and Colorado steers 
1c per Ib. less than heavies. 
CITY AND SMALL PACKBERS. 
Nat. all-wts. 114%n 114%@12n 38%@ 4n 
Branded .... lin il 11%n 3 34n 
10n 2%n 


Nat. bulls .. 10n 

Brnd’d bulls. 9n 9n 2%4n 

Calfskins ...144,@16 16 18ax 4 4%n 

TE wwsesce 14 15n 13%@15n 4 4%4n 

Siunks, reg.. 85ax 85ax 30 

Slunks, hris.30 40n 30 40n 20 
COUNTRY HID: 


Cobo bobo 


ES. 
qn 7n 2 
By aug thn dull 
n 
3% 5K@ am iKe 2” 
11 10 11 3 


10% 10 10% 3 gx 


Light calf ..50 50 15 

Deacons ....50 65 50 65 15 20n 
Slunks, reg.. 20n 20n 10n 
Slunks, hris.. 10n 10n 5n 
Horsehides ..2.75@3.35 2. 3.25 1. 1.75 


85n 75n 
85 90 
184@14 


wee eeere 


sare oll 
Pkr. shearlgs.85 90 
Dry pelts ...13 14 















CHICAGO 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 
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Chicago, June 22, 1933. 

CATTLE—Compared with close last 
week: Strictly good and choice fed 
steers and yearlings, 15@25c higher; 
common and medium grades, steady to 
strong generally, although common 
grassy kinds were weak and uneven, 
such kinds mostly sharing the 15@25c 
downturn in replacement cattle. An 
active shipper demand boosted better 
grade of fed steers and yearlings late 
in week and lent a little strength to 
shortfed offerings. Extreme top was 
$7.00 on long yearlings; part load, 
$7.10; best weighty bullocks, $6.75; 
mediumweights, $6.90; most heavies, 
$5.50@6.50; rough but fat, $1,650- to 
1,800-lb. averages, $5.15@5.50; better 
grade yearling heifers, 25@40c higher; 
lower grades, about steady; grass fat 
cows, 15@25c lower. Grainfeds were 
steady; bulls, strong to 10c higher; 
vealers, 50c higher. General market 
was galvanized into action late in week 
by broad eastern shipper demand. Re- 
ceipts and beef tonnage were consid- 
erably smaller than a week ago. 

HOGS—Compared with last Friday: 
Market mostly 15@20c lower; packing 
sows, 25c off. Heavy receipts, high 
temperatures, and depressed fresh pork 
market were main bearish factors. Late 
top, $4.60; bulk good to choice 210 to 
290 lbs., $4.50@4.60; 300 to 375 Ibs., 
$4.25@4.50; 160 to 200 lIbs., $4.00@ 
4.50; light lights, mainly $4.00 down- 
ward; good pigs, $3.00@3.25. Most 
packing sows sold at $3.65@3.90; 
smooth lightweights, $4.00@4.10; ex- 
tremely heavy kinds, $3.65 downward. 

SHEEP—Compared with close last 
Friday: Fat lambs, mostly steady, re- 
gaining week’s early decline; yearlings, 
strong to 25c higher; slaughter ewes, 
unchanged. Late shipping inquiry and 
small receipts were trade features. 
Today’s bulks follow: Good to choice 
native ewe and wether lambs, $7.25@ 
7.75, few $7.85, top for week; bucks, 
$6.25@6.75; throwouts, $5.00@5.50; 
clipped California lambs, $7.25@7.50; 
Idaho rangers earlier in week, $7.75; 
Oregons, $7.65; fed yearlings, averag- 
ing 75 to 92 Ibs., $5.75@6.50; fat 
native ewes, $2.00@2.75, few $3.00. 

a ee 


Watch the Wanted page for bar- 
gains. 
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Live Stock Markets 


KANSAS CITY 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Kansas City, Kan., June 22, 1933. 


CATTLE — Curtailed supplies of 
slaughter cattle at most of the larger 
markets influenced a stronger under- 
tone in the trade, and most classes are 
selling at higher prices. Fed steers 
and yearlings are generally 15@25c 
over last Friday. while light mixed 
yearlings and fed heifers show gains 
of 25@40c. Long yearlings and choice 
heavy fed steers reached $6.25, while 
bulk of fed steers and yearlings cleared 
from $4.75@5.75. South Texas grass- 
ers were rather numerous at $3.75@ 
4.35, with cake feds up to $5.00. 
Slaughter cows and bulls are 15@25c 
higher, and vealers are mostly 50c over 
last week, with the top at $5.00. 


HOGS—Some unevenness has fea- 
tured the hog market, but only slight 
losses were registered during the week. 
Offerings scaling 180 lbs. and up are 
around 10c lower than last Friday, 
while underweights are 15c or more 
lower. Shipping demand continues very 
limited, but big packers have been ag- 
gressive buyers throughout the week. 
The late top rested at $4.45, paid freely 
by all interests for choice 190- to 290- 
Ib. weights. Bulk of the 190- to 325-lb. 
weights sold from $4.30@4.45, while 
140- to 180-lb. averages ranged from 
$3.50@4.30. Packing sows are 10@15c 
off at $3.35@3.85. 


SHEEP—Demand for fat lambs was 
fairly dependable, and values are 15@ 
25c higher for the week. Choice native 
lambs scored $7.65 on Thursday, while 
most late sales ranged from $7.25@ 
7.50. Arizona lambs brought $6.50@ 
7.25. Yearlings held about steady, with 
$5.00@5.50 taking bulk. Mature sheep 
were scarce, and values were un- 
changed. Odd lots of fat ewes sold at 
$2.00@2.25. 


ST. LOUIS 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


East St. Louis, Ill., June 22, 1933. 

CATTLE—Compared with the close 
of the preceding week: Steers, 15@ 
25c higher; mixed yearlings and heif- 
ers, steady to 25c higher, fat kinds 
showing the advance; cowstuff, steady; 
sausage bulls, 10@15c lower; vealers, 
50c higher. Bulk of steers brought 
$5.00@6.00, with top yearlings and top 
heifers $6.35 and best matured steers 





Indianapolis,Ind. LaFayette.Ind. Louisville, Ky. 
Nashville Tenn. Sioux City,lowa Montgomery, Ala. 
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$6.15. Most mixed yearlings and heif. 
ers scored $4.50@5.85; cows, $2, 
3.50, top $4.00; low cutters, $1.50@ 
The period closed with top sausage 
bulls $2.85 and top vealers $5.25, 


HOGS—Hog prices, compared with 
last Friday, show mostly 10c decline: 
pigs and light lights, steady to 10¢ of: 
sows, 10c lower. Closing top for beg 
weighty butchers stopped at $4.55, with 
a large quota of the weights from 17 
Ib. up going at $4.35@4.45 to p , 
140 to 160 Ibs., $3.50@4.25; 100 to 19 
Ibs., $2.75@3.25. Sows sold at $3.65@ 
3.85 largely in final deals. 


SHEEP—After declining in 
early this week, lambs staged a rec 
and closed the four-day period 
to 25c higher; common throwouts, Sle 
lower. Sheep held unchanged. A elog. 
ing top of $8.00 was paid freely for 
choice lambs, with bulk of good and 
choice kinds $7.50@7.75, largely $7.75; 
common throwouts, largely $4.25. Fat 
ewes were quotable at $1.50@2.50. 


fe 
OMAHA 


(Reported by U. S, Bureau of Agricultura] 
Economics. ) 
Omaha, Neb., June 22, 1933, 
CATTLE—An early decline in fej 
steers and yearlings was later e 
prices for the week ending strong to 
25c higher. Receipts were fairly lib 
eral, but demand was broad, especially 
for the better grades. She stock was 
uneven; heifers, steady to 10c higher; 
cows, steady to 25c or more lower, 
lower grades showing decline; bulls, 10¢ 
higher; vealers, fully steady. Top was 
$6.80 for strictly choice around 1,125-h, 
steers; numerous loads, $6.00@6.50; 
bulk heifers, $4.25@5.00. Top, $5.25, 
oo top on vealers $5.00; few, 

































HOGS—Compared with last Satur 
day: Hog prices, steady to 10c lower, 
Thursday’s top $4.30, with the follow. 
ing bulks: 170 to 350 Ibs., $4.00@4.30; 
140 to 170 lbs., $3.50@4.00; sows, $3.65 
@3.85; stags, $3.25@3.70. 


SHEEP—Light receipts resulted ina 
stronger turn to fat lamb prices, ad- 
vance being 25c compared with last 
Friday. Matured sheep were in narrow 
demand, 25@50c lower. 
bulk range lambs, $7.40@7.50; sorted 
native lambs, $7.25@7.50; medium t 
choice clipped lambs, $6.50@7.35; fed 
yearlings, $5.25@5.50; good and choice 
ewes, $1.00@1.75. 


a eee 
SIOUX CITY 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Sioux City, Ia., June 22, 1933. 


CATTLE—Cattle supplies continued 
liberal this week, and a larger propor 
tion ran to plain quality. 
helped better grades, and these 

art of the losses, while others 
argely 25c lower than last Friday. 
Some grassy descriptions suffered fu- 
ther loss. Choice long yearlings al 
medium weight beeves made 
6.40. Bulk moved at $4.50@5.50, 
a generous quota sold $4.25 down. 
heifers ruled weak to 25c lower, 
other she stock indicated full 25¢ dowr 
turns. Choice heifers reached 
and the good to choice offerings 
mainly at $4.00@4.75. Beef cm 
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at $2.50@3.50, and low cutters 
ee ers moved at $1.50@2.25. Bulls 
finished weak to 15c lower, and most 
medium kinds went at $2.25@2.60. 
Vealers held about steady, and selects 
sold up to $6.00 at the close. 


HOGS — Increased receipts locally 
prought about a lower trend to hog 
prices, and compared with last Friday 
all classes show a 10@15c decline. 
Thursday’s top held at $4.30, while bulk 
of 180- to 320-lb. weights ranged $4.15 
@4.30. Heavy butchers, 320 to 400 Ibs., 
cleared at $4.00@4.15; 140- to 170-lb. 
averages, $3.50@4.00. Packing sows 
ruled active throughout, late bulk rang- 
ing $3.50@3.85. 


SHEEP—Slight mid-week variations 
left fat lamb prices strong to 25c higher 
than last Friday. Ewes and yearlings 
lost 25@50c. The late bulk good to 
choice fat native lambs made $7.25@ 
7.50; top, $7.50; several loads choice 
84-Ib. Idahos, $7.40 early. Most common 
and medium natives turned mainly 
$5.25@6.25. Slaughter ewes com- 
manded $1.00@1.50 largely; choice, 
$2.00; shorn yearlings, $5.00@5.25. 


eX 
ST. PAUL 


(By U. S. Bureau of Agricultural Economics and 
Minnesota Department of Agriculture.) 

So. St. Paul, Minn., June 21, 1933. 

CATTLE—Slaughter steers and year- 
lings are mostly 25c lower for the week 
to date, with she stock weak to 25c low- 
er. Bulk of slaughter steers and year- 
lings consisted of kinds selling from 
$4.00@5.50, with a few lots at $5.75@ 
6.00. Butcher heifers cleared mostly at 
$3.25@4.50; yearlings, up to $5.00 or 
better; most beef cows, $2.50@3.00; 
bulk low cutters and cutters, $1.75@ 
2.25; medium grade bulls, $2.60@2.75; 
better vealers, $3.50@4.50, a few $5.00. 


HOGS—Hog market is 10@15c or 
more lower than a week ago, bulk de- 
sirable 170- to 300-lb. hogs selling at 
$4.15@4.25; closely sorted 200- to 250- 
lb. weights, $4.30; heavier butchers and 
medium grade light hogs, $3.90@4.15; 
pene sows, $3.40@3.80; bulk, $3.50@ 
75. 


SHEEP—Good to choice native ewe 
and wether lambs sold on recent days 
at $7.00; fat buck lambs, $6.00; com- 
mon throwouts, $5.00 or below. Medium 
to good yearling wethers sold at $4.50 
@5.25; medium ‘to choice slaughter 
ewes, $1.00@2.25. 


a 
CANADIAN CATTLE EXPORTS. 


Cattle exports from Canada to the 
United Kingdom for 1933 to date are 
near the 20,000 mark this week. Up 
to last week-end, exports for 1933 
totaled 18,274 head, which with this 
week’s shipments would bring the 1933 
total to 19,877 head. Exports at this 
time last year were approximately 8,000 
head, so that 1933 is showing an excel- 
lent improvement. 
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CORN BELT DIRECT TRADING. 


(Reported by U. S, Bureau of Agricultural 
Economics. ) 


Des Moines, Ia., June 22, 1933. 

Continued hot, dry weather was re- 
sponsible for liberal receipts of hogs at 
25 concentration points and 7 packing 
plants in Iowa and Minnesota, and a 
slow and weak market for fresh pork. 
Hog prices continued to weaken during 
the past week. Compared with last 
week’s close, current values are mostly 
10@15c lower. Late bulk, good to 
choice 180- to 300-lb. weights, $3.90@ 
4.25, mostly $4.00@4.25; big weight 
butchers, down to $3.75; most packing 
sows, $3.35@3.60, with light weights 
and big weights higher and lower re- 
spectively. 

Receipts of hogs, unloaded daily at 
these 25 concentration yards and 7 
packing plants for week ended June 22, 
were as follows: 


This Last 
week. week. 
Wrimhy, DERG 16....<ccccciceccce See 22,600 
Satereey, SURO BT... cccccccese 26, 21,600 
| eee 76,500 A 
DG SOND Orc cccescccccces 18,800 19,400 
Wednesday, June 21............ 24.500 35,800 
Thmreday, Tame BB... ccc ccscvcce 500 34,200 


Unless otherwise noted, price quotations are 
based on transactions covering deliveries showing 
neither excessive weight shrinkage nor fills. 


serenade 
RECEIPTS AT CHIEF CENTERS. 


Combined receipts at principal mar- 
kets, week ended June 17, 1933: 


At 20 markets: Cattle. Hogs. Sheep. 
Week ended June 17....186,000 583,000 317,000 
Previous week .......... 196,000 630,000 295,000 
MET 0-04 6teb tet ses oeeaewn 159,000 465,000 409,000 
WE 3.003% she caceavenaran 200,000 501,000 309,000 
EN 642% caetabbabcecoee 202,000 533,000 .000 
BE ~ son 09 00 cecicavapanent 181,000 640,000 295,400 
RE 4aahnesveandenannaee 195,000 628,000 304,000 

Hogs at 11 markets: 

Weert ened Dame Waiedsiccccvscssevctscsd 487,000 
UD “OUEE: ..0.0 suac ceessccesedensccipeald 000 
BT. Sco tdtegadedectavenenksnstes te 282.000 
ME! os tb40 ee nwtocadicde cts cat seenaa eee 000 
SEE o'r ba5 0060 cS ccryesueigeeceeenne ene 470,000 
MEE. aca 6Uwsces <doaegesinakssaideedubunsanee 551.000 
SE apternchs bone ceenedacvasheceins main 547,000 

At 7 markets: Cattle Hogs: Sheep. 
‘Week ended June 17....145.000 408,000 174.000 
Previous week ......... 146,000 446,000 163,000 
EE: vlxececteboadesaneee 115,000 823,000 000 
EE Node bbe vnedes<ungnad 161,000 392,090 217,000 
SEED ieddsvensyercceksde 159,000 405.000 198,000 
PEE 5024S ong éainnewsioed 130,009 475,000 198.000 
We Wasa caseusacacsaeeien 150,000 471,000 212,000 

ote 


NEW YORK LIVESTOCK. 


Receipts of livestock at New 


York 
markets for week ended June 17, 


1933: 











Cattle. Calves. Hogs. Sheep. 

Jersey City . 3.524 9,116 4.376 49,351 
Central Union ...... 2,171 901 ---- 123,026 
ss RE 745 3,022 8,645 4,673 
MS Se ek de'ee- sem .450 13,0389 13,021 66.050 
Previous week ..... 8,107 15,815 18,604 66.349 
Two weeks ago..... 5,583 10,200 10,386 56,081 

———- > 
HOG BUYING. 


Does your hog buyer know all he 
should about the hogs he buys? 
Wouldn’t “Pork PACKING,” The Na- 
tional Provisioner’s newest book, be a 
good investment for you? Write for 
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LOWER COMMISSION CHARGES. 


Effective July 14, a new schedule of 
commission rates will be instituted at 
the Kansas City Stock Yards, in ac- 
cordance with an order issued by the 
Secretary of Agriculture on June -14. 
The order is the first to establish rates 
on a consignment basis rather than a 
carload basis, the rates prescribed being 
graduated according to the number of 
animals in the consignment. 


No change is made in the charge for 
consignments consisting of only one 
animal. The per head charge for the 
first 20 head or fraction thereof in a 
consignment of calves has been reduced 
from 30c to 25c and the per head charge 
for each head over 20 has been reduced 
from 25c to 15c. On yearlings or light 
cattle the corresponding reductions are 
from 60c to 45¢c and from 40c to 25c 
per head. While no change is made in 
the actual cents shown as the rates on 
stock pigs, the charge of 20c a head is 
made to apply to the first 40 in a con- 
signment rather than the first 50, the 
result being that 15c per head is de- 
ducted from the charges on 10 head of 
pigs in each consignment of 50 or more. 
Material reductions are made in the 
charge for sheep. The first 10 in each 
300 head in a consignment pay 25c a 
head the same as formerly but the next 
40 pay only 15c and the next 60, 5c. 
The 130 head above the first 120 carry 
a charge of 2c and the next 50 a charge 
of 1c. In the original tariff a charge 
of 4c per head was made from the 61st 
to the 300th head. 


Here Salat 
CANADIAN LIVESTOCK PRICES. 


Leading Canadian centers, top live- 
stock _ summary, week ended June 


BUTCHER STEERS. 
Up to 1,050 lbs. 


Week Same 
ended v. week, 
June 15. week. 1932. 
GE 5 pov cctcsccseeen $ 5.50 $ 5.50 $ 7.25 
PND 5.4.0 veuceervetee 5.25 6.00 6.75 
. | aereotiearrss: 5.00 5.00 6.00 
CE Ss065 00s cbhve e's 4.50 4.65 5.25 
Edmonton ..........00- 4.50 4.50 5.25 
Prince Albert ......... 3.50 3.75 4.75 
. Oe ers 4.50 4.50 5.25 
WENO. co vivesenacees 4.25 4.25 5.50 
VEAL CALVES. 
CE: | cinkc criss kaa $ 6.00 $ 6.25 $ 6.00 
DL. occinsueecsw ema 5.00 4.75 5.00 
VRE obeccceveveans 5.00 5.00 4.50 
TE gs ewiwesacéscnve 5.00 5.00 6.50 
ROID~ ccccvcesccees 4.50 4.50 4.25 
mOe Albert ......cc0e cose 3.50 eee 
OS St eee 4.50 4.50 near 
ea 4.00 5.00 4.00 
SELECT BACON HOGS. 
b., C T ee $6.10 $ 6.10 $ 5.25 
eee 6.25 6.65 5.00 
RIE onaabetenctys 5.50 5.40 4.35 
EET b cekene> cov anbes 5.10 5.20 4.10 
TEED. wevdercesne ce 5.10 5.15 3.75 
Prince Albert ......... 5.20 5.20 3.85 
Moose Jaw ............ 5.26 5.25 4.20 
ee eer ee 5.20 5.20 4.20 
GOOD LAMBS. 
EE vewnscccqgueens $ 9.50 $11.00 $ 8.75 
DE, i aodevccesscenes 10.00 12.00 8.25 
NL aim ora bis einates 8.00 10.09 6.25 
SEE .~ Seas bicdineesse 8.00 9.00 6.50 
Edmonton ............. 7.00 7.50 7.00 
Prince Albert ......... nie aoe 4.25 
OO SS ar 7.00 7.00 6.25 
SED |. -Gesceccaccéss 7.00 7.00 7.00 








i. L. SPARKS 


BRANCH 
St. Louis, Mo. 





FOR HOGS AT ALL TIMES 
Wire — Phone — Write 


Gen’l Office: National Stock Yards, Ill. Phone East 6261 


information. 


& CO. L. ii. 














Order Buyer of Live Stock 


MeMURRAY 


Formerly of McMurray-Johnston, Inc. 


Indianapolis, Indiana . 
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LIVESTOCK PRICES AT LEADING MARKETS. 


Livestock prices at five leading Western markets Thursday, June 22, 1933, 
as reported by the U. S. Bureau of Agricultural Economics: 
Hogs (Soft or oily hogs and roast- CHICAGO. E. ST.LOUIS. OMAHA. KANS. CITY. 
ing pigs excluded) : 
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SLAUGHTER REPORTS 


Special reports to The National Provisioner 
show the number of livestock slaughtered at 16 
centers for the week ended June 17, 1933, with 
comparisons: 

CATTLE. 


Week 


Philadelphia 

Indianapolis 3,901 
New York & petra City. 68, 340 
Oklahoma Cit 3,313 


Fort Worth 593 ancient 


Philadelphia © St. 


Indianapolis 1,519 : 
New York & Jersey City. 960 Milwaukee 


Oklahoma City 4,074 an TTF 
Cincinnati 328,251 


U. S. INSPECTED HOG KILL. 


Inspected hog kill at 8 points during 
week ended Friday, June 16, 1933, as re- 
ported to THE NATIONAL PROVISIONER: 


Cor. 
week, 
1932. 


960 
‘ 9,888 St. Louis “ East St. Louis 85,686 
Philadelphia .. Sioux Cit 
dianapolis : 29° 134 
New York & Jersey City. 31,549 
Oklahoma City 
Cincinnati 


June 24, 1933 


RECEIPTS AT CENTERS 


SATURDAY, JUNE 17, 
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FRIDAY, JUNE 23, 
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Watch “wanted” page for bargains ® 


equipment. 
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PACKERS PURCHASES OKLAHOMA CITY. 


Cattle. Calves. Hogs. Sheep. 
Purchases of livestock by packers at ncipal Armour and Oo..... 1,231 603 4,440 2,216 
centers for the week ending Saturday, June 17, Wilson & Co. -. 1,098 676 4,382 1, 
1933, with comparisons, are reported to THE Others ve a 34 246 uyaiiid 
NATIONAL PROVISIONER as follows: 


2,442 1,813 9,068 3,318 
CHICAGO. Not including 319 cattle bought direct. 


Salata Salat 
Reesscseeas 
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Cattle. Hogs. Sheep. 
8,229 ST. PAUL. 


— Cattle. Calves. Hogs. Sheep. 
3'749 Armour and Co,.... 3,176 2,831 10,188 1,460 
les. eae Godeny, Fas. Oe... | oe i aoe. aes 

15333 rats Ww: entices \ 16,092 7 
: United Pkg. : sia CHICAGO LIVESTOCK 


5,604 
34,492 Statistics of livestock at the Chicago Union 
Brennan Pkg. Co., 5,633 hogs; Independent Pkg. 2 29,644 3,315 stock Yards for current and comparative periods: 
O18 Pa Gor Bn hoe Ae BE RECEIPTS 
de F : rp., 9, ogs; Agar g. 
vigar : a ee 
: ttle, 7,668 calves, 66,942 hogs, " , on., June 12....12, J 
18,091 a pei? ‘te _ rt a — om Tues., June 13... 7,771 3,197 
Not including 1,728 cattle, 2,424 calves, 83,952 Oth 5,989 me’ ee 4 
hogs and 29,563 sheep bought direct. , —— sat Fri, June 16.22: 1,628 
-» June 17.... 
KANSAS CITY. WA! E. 
Cattle & Total this week..41,313 10,279 
Hogs. Cattle. . . Sheep. Ereviews week... 43,453 11.875 
ear ago . 
age ODE Oe. Wx” — om Ties Two years ago...47,647 12,494 
& Co 
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CINCINNATI. 


Cattle. Calves. 
W._Gall’s Sons.. oees 
Co 


3828 
gf 


99 bo gogegoe 
seseusesses 
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Broa 


x 20 coee 463 4 1.336 
3,528 ; an Two -- 14, i ’ 
9,780 “ a _ br = “8 Cti«; ” Total receipts for month and year to June 17, 
2i¢g 4H. H. Meyer Pkg. Co. % _. comparisons: 
4.7385 er - Co.. eee 6 ‘ase ——June—- ‘Year 
ve. 191824 ib gs ees Sons. anes 1933. 1982. 1933. 1932. 
Geo. Hoffman Pkg. Co., 107 cattle; Grt. Omaha Jc ; er "oi "60 ee CO SS Se ee 
; 58 cattle; Mayerowich Pkg. Co., 1 29 863358 261413 3,103,052 3.411.468 
ae * See 49 111,776 142,106 1,685,750 1,804,298 
. Co., 26 cattle; one soeck ity " sates . 
Eagle Z. ., 4 cattle; Pkg. Co., 428 
cattle; Nagle Pkg. Co., 143 cattle; Sinclair Pkg. 
Co., 227 cattle; Wilson & Co., 669 cattle. Cattle. 
Total: 21,651 cattle and calves; 62,133 hogs; Week ended June 17.$ 5. 
20,205 sheep. 893 23 a Pre week 6.20 
ST. LOUIS. d Co 643 2/190 


Hilgemeier Bros. .. 5 ceti m 
Cattle. Calves. Hogs. Sheep. ieeon Bros. 1 a 


. 
1,813 154 Stumpf Bros. ai ‘ 
5 


esse 


.... Imdiana Prov. Co... 131 16 
1,224 47 . ; Poo eee Av. 1928-1932 ....$10.60 $8.15 $3.80 $11.40 
"i444 «‘'': Maass Hartman Co.. ee rane SUPPLIES FOR CHICAGO PACKERS. 
on + oe Te 140,400 44,700 
— : = Se Sele 
asooecances Gn 2,807 44,208 9,296 , ' 
° 32,662 99, 61,731 
BAST ST SMe _ ee ‘ a 120000 S183 
. . Recapitulation of packers’ hases by markets 1929 O21 k 
Cattle. Calves. Hogs. for week ended June 17, 1988, with comparisons: 6,007 1SL,1L 67.368 
- 1,818 1,690 13,572 *Saturday, June 17, 1933, estimated. 
- 2,698 2,382 9,707 Caeaxa. vi 
- 1,008 1,402 Week Cor. HOG RECEIPTS, WEIGHTS AND PRICES. 
- 1,141 oe week 
9 ° Receipts, average weights and top and average 
pal Yo i 1932. prices of hogs with comparisons: 
33,872 
15,404 
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Not including 2,506 cattle, 3,476 calves, 
hogs and 8,756 sheep bought direct. 
ST. JOSEPH. 


Cattle. Calves. Hogs. 
Swift & Co. ........ 3,017 542 18,545 
Euee and Co. ... 3,259 601 16,541 Indianapolis 


alec ” mans ad ae Cincinnati *Receipts and average weight for week ending 
7,228 1,165 36,325 June 17, 1933, estimated. 


SIOUX CITY. . CHICAGO HOG SLAUGHTERS. 


Cattle. Calves. Hogs. Hogs slaughtered at Chicago, under federal in- 
pi =a spection for week ended June 16, 1933, with com- 
110 13/191 parisons: 
7% 1,425 Week ended June 16................... eon 
13 81 ones week 
wom ie ear ago .. 
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CHICAGO HOG SUPPLIES. 


Supplies of hogs purchased by Chicago packers 
and shippers during the week ended Thursday, 
June 22, 1933, were as follows: 
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Chicago Section 


H. P. Doyle of Kingan & Co., In- 
dianapolis, Ind., was a Chicago visitor 
this week. 


Jay E. Decker, president Jacob E. 
Decker & Sons Co., Mason City, Iowa, 
was in Chicago this week on business. 


F. C. Sauer, president of the Stand- 
ard Hide Co., Pittsburgh, Pa., trans- 
acted business in Chicago this week. 

Isaac Powers, vice-president of the 
Home Packing & Ice Co., Terre Haute, 
Ind., spent several days in Chicago this 
week, 

S. Peiser, president of the Consolid- 
ated Chemical Co., San Francisco, 
Calif., was also in Chicago on busi- 
ness. 


A. G. Gainer, manager of Gainer’s 
Ltd., Edmonton, Alberta, Canada, meat 
packers, was a business visitor in the 
City during the week. 

Fred C. Gates of Jacob E. Decker & 
Sons Co., Mason City, Ia., called on 
friends and business acquaintances in 
the city this week. 


Purchases of livestock at Chicago by 
principal packers for the first four 
days of this week totaled 18,591 cattle, 
5,538 calves, 32,492 hogs, 15,671 sheep. 


H. O. McConkey, superintendent of 
the meat packing plant of the Kroger 
Grocery & Baking Co., Columbus, 0O., 
was a visitor in Chicago the past week. 


Harold H. Swift, vice-president of 
Swift & Company, may now add LL.D. 
to his name. A doctor of laws degree 
was conferred on him by Brown Uni- 
versity on June 19. 

Announcements received at Chicago 
this week advise that the Cleveland, O., 
tallow and grease brokerage firm of 
Charles A. Streets will in future be 
conducted under the name, A. J. Teufel. 
The business is located at 426 Huron- 
Sixth building. 

Provision shipments from Chicago for 
the week ended June 17, 1933, with 
comparisons, were as follows: 


Week Previous Same 
June 17. week. week, '32. 
Cured meats, Ibs...17,603,000 20,414,000 18,356,000 
Fresh meats, lbs. ..37,719,000 35,493,000 36,113,000 
Lard, Ibs. ... ..... 2,817,000 3,251,000 5,258,000 


Col. E. N. Wentworth, director of the 
Armour Livestock Bureau, was a 
speaker at the Welcome Luncheon at 
the western meeting of the American 
Society of Refrigerating Engineers at 
Chicago on June 26. His subject was 
“The Influence of Refrigeration in 


Changing Live Stock Production Area 
and Marketing Methods.” 

Out of town visitors who were in the 
city attending committee meetings of 
the Institute of American Meat Packers 
included R. S. Sinclair, Kingan & Co., 
Indianapolis, Indiana; Jay C. Hormel, 
Geo. A. Hormel & Co., Austin, Minn.; 
John W. Rath, Rath Packing Co., 
Waterloo, Iowa; H. H. Meyer, H. H. 
Meyer Packing Co., Cincinnati, 0O.; 
Chester G. Newcomb, Lake Erie Pro- 
vision Co., Cleveland, Ohio; Jay E. 
Decker, Jacob E. Decker & Sons, Ma- 
son City, Iowa; Albert W. Kahn, E. 
Kahn’s Sons Co., Cincinnati, Ohio. 

The Century of Progress Exposition 
has a close second in powers of attrac- 
tion out at the stockyards, according 
to Arthur D. White of Swift & Com- 
pany. Mr. White says that at noon 
one day last week he checked cars bear- 
ing license plates of Florida, District 
of Columbia, New Jersey, North Caro- 
line, California, Georgia, Wisconsin, 
Michigan, Pennsylvania, Kentucky, Tex- 
as, and one Illinois, all parked at the 
same time in a visitors’ parking space. 
“Most people like to see where their 
meats come from,’ commented Mr. 
White. 


SAUSAGE MISSIONARY. 


Edwin R. Smith, president of John E. 
Smith’s Sons Co., equipment manufac- 
turers, passes away after a lifetime of de- 
votion to the interests of quality sausage 
and sound sausage merchandising. 








EDWIN R. SMITH PASSES. 


In the death of Edwin R. Smith g 
Buffalo, N. Y., last week the sausage 
industry lost one of its best friends 
and most earnest champions. Though 
ill for only a week, he was believed ty 
be on the road to recovery when he 
suffered a heart attack, and passe 
away on June 14. 


The head of John E. Smith’s Sons 
Company had not been active in the 
business for ten years, though he was 
a daily visitor at the plant when in the 
city, and never ceased his interest 
the progress of the industry to whid 
he had given his whole life. He spent 
his winters in California and his sum. 
mers in and near Buffalo, but wherever 
he went he asked that THE Nationa, 
PROVISIONER follow him, so that ke 
might keep in touch with what was 
going on, especially as it related to the 
campaign for quality sausage, and edn. 
cation of the industry to better process. 
ing and merchandising methods. Though 
not a sausage manufacturer, he did a 
much for the advancement of the busi- 
ness as any man in it. 


His father, John E. Smith, conducted 
a little machine shop in the city of 
Buffalo in the late ’60s. It was in that 


shop in 1868 that the first steam-power 
sausage chopper was devised.  in- 
vention of this power sausage machine 
was the beginning of a new era for 
sausage making, which up to that time 
had been entirely a hand-operated pro 
cess. In 1890 the first “Buffalo” power 
mixer was invented. A third major 
step in development was in 1920, when 
the “Buffalo” silent cutter was put om 
the market. The latest advance step 
was the self-emptying cutter, a 
neunced in 1928. 

One of the two sons of this pioneer 
was Edwin R. Smith, who began as a 
apprentice in his father’s shop. 
two years at the work bench he was 
sent on the road to visit packers and 
sausage manufacturers, and it was this 
field experience that confirmed him i 
the views which made him a life-long 
missionary for “quality sausage.” He 
saw overwhelming evidence that qual 
ity product paid the best dividends, and 
that the attempt to make sausage “# 
sell at a price” always resulted in dam- 
age to the good name and volume 
the sausage business. He hoped to live 
to see the day when this lesson 
have been learned by packers and sat 
sagemakers. 


When his father retired about 8 


PACKERS COMMISSION CO. 
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Pork and Beef Packers 


Schenk Bros., Managers 
410 W. 14th St. 


Member of 








F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS , 
PHILADELPHIA 


PROVISION 


‘and Philadelphia Commercial Exchange 


BROKER 


New York Produce Exchange 























GEO. Ii. 


Bro 







JACKLE 


Tankage, Blood, Bones, Cracklings, Bonemeal, 
Hoof and Horn Meal 


Chrysler Bldg., 405 Lexington Ave., New York City 


G. A. Felder 











FELDER & JOCHSBERGER, Inc. 


PACKINGHOUSE BROKERS 
98 Gansevoort St. 
Phone Watkins 9-1868-9 
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years ago the business was_ incor- 
porated with Edwin C. Smith as presi- 
dent and his two sons, Richard C. Smith 
and Harold E. Smith, as vice presi- 
dents. The former, in charge of man- 
agement and sales, and the latter head 
of the engineering department and fac- 
tory operations, have managed the busi- 
ness since their father’s relinquishment 
of active duties about ten years ago. 

“We believe twice as much sausage 
should be consumed as is the case to- 
day,” said Edwin C. Smith not long 
ago. “And that would happen if only 
quality sausage was made, and if the 
consumer was properly told of the 
merits of quality sausage.” He was a 
great believer in advertising, and his 
influence and advice have been of great 
benefit to his customers and the sau- 
sage trade. His principles and policy 
are being carried on by his sons. He is 
survived by his widow, the two sons 
and a daughter. 


~ fo -- 
SAUSAGE LINKER EXPERT DIES. 


Henry Cohn, who developed the auto- 
matic sausage linking machine, passed 
away in Brooklyn, N. Y., on June 20 
after an illness of several weeks. He 
had been in ill health for a long time, 
but he was a brave soldier and stuck 
to his job in the interests of the sau- 
sage industry as long as he could. 


This genial, helpful figure in the sau- 
sage field had a unique career. He was 
born in Hamburg, Germany, on Novem- 
ber 8, 1875, and at the age of seven- 
teen went to England. Shortly after- 
ward he established a photographic 
business in Cardiff, Wales, which was 
quite successful until the World War, 
when in 1914 he was interned as a Ger- 
man subject and in 1916 permitted to 
come to the United States. He settled 
In Pittsburgh and opened an art shop, 
and when this country entered the con- 
flict he was again interned. Upon his 
telease he went to New York, became 















































an American citizen in 1919, and was 
connected with the U. S. Picture Service 
for a few years. While so ocupied he 
was approached with the first working 
model of the Automatic linker. He 
took it over and in 1926 formed the 
Automatic Linker Corporation. 

He had to meet the prejudice of both 
employers: and employees in the sau- 
sage business against the introduction 
of machines to replace hand labor in 
linking sausage. His predecessors with 


similar ideas had been defeated by 





GOOD SOLDIER IS GONE. 


The genial smile and the kindly word 
of Henry Cohn, developer of the Auto- 
matic sausage linking machine, will be 
missed by the trade. He passed away at 
his home in Brooklyn, N. Y., on June 20 
after a long period of suffermg bravely 
borne. While Henry is gone his pet idea, 
the Automatic linker, goes on triumphant- 
ly vindicating his faith in it. 


prejudice and sabotage. But Henry 
Cohn’s middle name was courage, and he 
stuck to it until he had convinced the 
industry that automatic linking was 
both feasible and economical. His ma- 
chine is now in many of the best plants 
in the country, and remains as a monu- 
ment to his courage, perseverance and 
desire to be of service. 


fe 
CHICAGO SALESMEN’S MEETING. 


Arrangements have been completed 
for a meeting for packers’ salesmen to 
be held in the Red Lacquer Room of the 
Palmer House next Tuesday, June 27 
at 8 p.m. The meeting is being spon- 
sored by the Institute of American 
Meat Packers, under the diréction of 
Oscar G. Mayer, Regional Chairman of 
the Illinois Region of the Institute. 

The Chicago meeting is the thir- 
teenth meeting of a series which has 
been sponsored by the Institute in 
eastern and mid-western cities. The 
purpose of the meetings has been to 
provide packers’ salesmen with facts 
which will enable them to increase their 
sales. 

All packers’ salesmen in the Chicago 
territory are cordially invited to attend 
the Chicago meeting. 


ae See 
MEAT INSPECTION CHANGES. 


Changes in the federal meat inspec- 
tion service are reported officially as 
follows: 


Inspection withdrawn.—J. J. Harring- 
ton & Co., Inc., 419 East 44th st., New 
York City; August Young, Laconia st., 
Lexington, Mass. 


Inspection extended.—Swift & Com- 
any, Chicago, Ill., to include North 
acking & Provision Co.; Swift & Com- 
pany, Jersey City, N. J., to include 
Derby Foods, Inc.; Foell Supply Co., 
pny Ill., to include Mascot Pack- 
ing Co. 
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CASH PRICES. FUTURE PRICES. 


Based on actual carlot trading Thursday, SATURDAY, JUNE 17, 1933. 
June 22, 1933. Open. High. Low. Close. 
REGULAR HAMS. LARD— 
Sweet Pickled July ... 6.07% 7 6.05 
dard. . Sept. .. 6.27%4-6.306. 25 6.25 
Oct. ... 6.32% 6.32% . 6.32%4ax 
Ee ee coe 6.30n 
Dec. 
Jan. 


7 Sweet Pickled 
Standard. Standard. Fancy. 

iy LARD— 
11% July 22 % 6.22% 6.3214b 

range voce” Ee. os Gan 24 6.35 
SKINNED HAMS. — = , “ 
Green Sweet Pickled Dec. |.. 6.42% 6.45 6.40 
Standard. Standard. Fancy. Jan. ae 


CLEAR BELLIES— 


July has ent eee bry 
Sept. ..7 —- ee 


MONDAY, JUNE 19, 1933. 


PICNICS. 


Green Sweet Pickled 
Standard. Standard. Sh.Shank. Grpapr BELLIES— 
July ... 7.00 eT ease 
Sept. .. 7.30 7.50 7.30 
WEDNESDAY, JUNE 21, 1933. 


6.20 


. &§. BELLIES. 
Clear 
Standard. 


2% 6. oaaeex 
&. 47144— 6. tig ax 


6.40 642 '%hax 
cece 6.4214n 


7.00ax 
7.30b 


Export FRIDAY, JUNE 23, 1933. 
Trim. 


6.12 
6.32 
6.37 


6.35 

: CLEAR BELLIES— __ ae 

OTHER D. 8. MEATS. July ... 6.87 6.90 6.87 
‘ 


Extra short clears . -» 35-45 S , 

Extra — oe ept. oo! aoe -25 7.20 
eguiar plates : . H :— 
a Mt Key: ax, asked; b, bid; n, nom; 

Jowl butts 

Green square jowls 

Green rough jowls 








ANIMAL OILS. . 


Prime steam, cash 

Prime steam, loose 

Refined, in export boxes—N. Y. 
Neutral, in tierces 

Raw leaf 


Oil weighs 7% Ibs. Fwd gallon. Barrels contain 
about 50 gals. each. ices are for ofl in barrels. 








COOPERAGE. 


Ash pork barrels, black iron hoops. .$1. 
Oak pork barrels, black iron hoops. . 
Ash pork barrels, galv. iron hoops.. 
Oak pork barrels, galv. iron hoops. . 
White oak ham tierces 

Red oak lard tierces... 

White oak lard tierces... 
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PORK PRODUCTS EXPORTS, 


Exports of pork products from prin. 
cipal ports of the United States dup. 
ing the week ended June 17, 1933: 


HAMS AND SHOULDERS, INCLUDING 
WILTSHIRES. 
——Week ended—— Jan, 1, 
1 


933 to 

Junel7, Junel8, Junel0, J 
1933. 1932. 1933. unelt* 
M lbs. M lbs. M lbs. Mis, 

tal 1,428 1,232 

To Belgium .... ee osee a 

United Kingdom 1,358 1,160 28.0% 

Other Europe .. f vows 22 it} 

Cuba 

Other countries “ 

BACON, INCLUDING 


‘o Germar 
United ixedees 
Other Europe 
uba 


Total 
To United Kingdom. 


Tot 
To Germany 
Netherlands 
United Kingdom .... 
Other Europe 


oe 


e & 
85888 


Other countries 99 pata 586 29,645 


TOTAL EXPORTS BY PORTS. 
Week ended June 17, 1933. 
Hams and Pickled 
shoulders, Bacon, rk, 
Ibs. M Ibs. lbs. M 
353 163 


Port Huron 
Key West 
New Orleans 
New York? 
Baltimore 


gi pues 
ian 


Exported to: 
United Kingdom (total)........ ee 
Liverpool 
London 
ee 
Glasg 
Other. United Kindom 


Exported to: 
Germany (total) 
mburg 


*Corrected to May 31, 1933, to include all ports. 
yExports to a ony. 
tCorrection from Port Huron. 


CURING MATERIALS. 








Bbis. 
Nitrite of soda, per 100 Ibs. delivered 9.10 
(1 to 4 "bbl. deliveries.) 
(5 or — bbis., $8.95 per 100 
bs. delivered.) 
Saltpeter. 25 bbl. lots, f.o.b. N. Y.: 
Dbl. refined granulated oe S 


nitrate o ° 
‘bbl. lots, Se more. 


It— 

Granulated, carlots, a ton, f. ah Chicago, 
bulk oneute oo OE 

Medium, —— Laan “ton; ft 


— Rock, carlots, “per “ton, ‘f.o.b: ‘Chicago: 
iow sugar, 96 basis, f.o.b. New Or- 


Standard gran. f.o.b. refiners (2%). 
Packers’ curing sugar, 100 Ib. bags, 
f.o.b. Reserve, La., le 
Packers’ curing su 
f.o.b. Reserve, La., 


SPICES. 
(These prices are basis f.o.b. 








ee | 


| Sak 2 OSes 





; 


7B: 
gungeeg nef 
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CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 


Carcass Beef. 
Week ended 


Prime native steers— 





eifers, good, 400-600... 9 @ll 
oowe. 400-600 .........- - 64@ 7 
Hind quarters, choice. @16 3 
Fore quarters, choice..... @ 8% 


Beef Cuts. 


loins, rime vacpees 
loins, L Besccece 
loins, No. 2....... 
short loins, 

short loins, No. 1.. 
short loins, No. 2.. 
loin ends (hips)... 
loin ends, No. 2... 


i 
Cow loin ends (hips): 
Steer ribs, i 
Steer ribs, No. 1... 
Steer ribs, No. 2... 





F 


Steer rounds, 
Steer rounds, 
Steer rounds, No. 2...... 
Steer chucks, 
Steer chucks, No. 1..... 
Steer chucks, No. 2...... 


Cow chucks ........-005 


Bee 


S) 
Se omawwhwnncaasSehon 
# ns 


& 


BEER. ccsceceeepes 
Medium plates .......... 
pe Pe 
Steer navel ends........ 


RRR 


PEE GREED cccccccccece 
CE eae 
Strip loins, 
Strip loins, 
Sirloin =} See 
Sirloin butts, No. 2...... 
Beef tenderloins, No. ° 
Beef tenderloins, No. 
SS eee 
BE ONEEEE ccncccccces 
Shoulder clods ..... ee 
Hanging tenderloins ... 
Insides, green, 6@8 Ibs.. 
Outsides, green, 5@6 Ibs. 
Knuckles, green, 5@6 Ibs. @10 


Beef Products. 
aed | ee @ 6 


@ 5 
@14% 


gqnsaslossssenggqess 


Brains, each . 
Sweetbreads 
Calf livers 


Choice lambs 
Medium lambs 
Choice saddles ... 
Medium saddles 

Wice fores ... 
Medium fores . 
Lamb fries. per Ib.. 

b tongues, per Ib. 

Lamb kidneys, per Ib.. 


waittine. 


Heavy sheep .. 
Light sheep ... 
Heavy saddles . 
Light saddles : 

vy fores ... 
Light fores .... 
Mutton legs 
Mutton loins Ree 
maton stew 

eep tongues, per Ib... 
Sheep heads, ‘eich 


_ 
SOBDOAWDAAW 





959959095999 


= 
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Cor. week, 
1932. 
13% @13% 
12% @13% 
12% @12% 
14%@12% 
114¥@12% 
114%@12% 


10% @11% 

ta 11% 

u% 

10% Sue 
T™4@ 


a 


Led 
PAWUWM RAO 
rs 


999959959959999 
os) 


RS 


= 


— 
DOWWIAW WARDS 


9339955539595 


Fresh Pork, etc. 


Pork loins, 8@10 Ibs. av. 

Picnic shoulders ........ 

Skinned shoulders ...... 

Tenderloins 

Spare ribs . 

Back fat .... 

Boston butts 

Boneless butts, cellar trim, 
2@4 . ‘ 


= 
Resale 
FE “Fe 


a 


> im Om OIC oF a 


a 


an ee eae | OU 


rs 
& 


& 
9559999999995 SHNNHHHN 
Rs 
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DOMESTIC SAUSAGE. 


(Quotations cover fancy grades.) 


Pork sausage, in 1-lb. cartons.......... 
Country style sausage, fresh in link.... 
Country style sausage, fresh in = . 
Country style pork sausage, smoked. 
Frank in sheep casings........ eeee 
Frankfurts in hog casin 
Bologna in beef bungs, 
Bologna in beef middles, choice........ 
Liver sausage in beef rounds.......... 
Smoked liver sausage in hog bungs.. 
Liver sausage in hog bungs 

Head cheese 

New England luncheon specialty. 
Minced luncheon specialty, choice 
Tongue sausage 

panne sausage . 





Polish sausage ....... 


DRY SAUSAGE. 
Thoringer > hog bungs.......... 


Cee e eee ree eeeeseeees 


Holsteiner Sree IS ease 
salami, 


_. ee lee 
Frisses, choice, in hog middles......... 
Genoa le salami. 
PRINS vcseccheccscecs 


SAUSAGE MATERIALS. 


Regular pork trimmings 

Special lean pork trimmings. .. Sdhow 
Extra lean pork trimmings 

Pork cheek meat 

Pork hearts 
Pork livers 
Native boneless bull meat (heavy) 
Boneless chucks 





2s 

Beef cheeks (trimmed) 

Dressed canners, 350 Ibs. and w 
ag > cutter cows, 400 Ibs. an woe 
2 =e bulls, 600 Ibs. and up...... 
ee 


3JDN9N59N9N9599N5N59NN9 
«a 


SAUSAGE CASINGS. 
(F.0.B. CHICAGO.) 


(Prices quoted to manufacturers of sausage.) 
Beef casings: 
Domestic rounds, 180 pack.............. . 
Domestic rounds, 140 pack........ 
Export rounds, wide.............. 
Export rounds, medium...... 
rounds, narrow...... 


“sisis i diese 


gular ° 0 
Middies, eaoat wide, 2@2% in. ay tae 
Middles, select, extra wide, 2% in. and 


Dried bladders: 
12-15 in. wide, flat 


Hog casings: 
Narrow, per 100 yds. 
Narrow, special, per 100 yds. ......... 1, 85 





SAUSAGE IN OIL. 


log: style ge in beef rounds— 


Small tins, 2 to crate.......... 
Large tins, 1 to crate... noes 25.50 


Frankfurt style sausage in sheep casinge— 


Small tins, 2 to crate.........ccceseccccces STB 
Large tins, 1 to crate........ccccecccecesss 6.50 


Smoked link sausage in hog casings— 


Small tins, 2 to crate..........cceeceeeeees 5.00 
Large tins, 1 to crate... te 











DRY SALT MEATS. 


Clear bellies, 18@20 lbs 

Clear bellies, 14@16 lbs................ 
Rib bellies, as Dingles és Ubdasatccn 

Fat backs, 10@12 ° 

Fat backs, 14@16 Ibs. Laue. <bih owes suave 

—— aa gcinesd baaNeienae 


WHOLESALE SMOKED MEATS. 


Fancy reg. hams, 14@16 — 
Fancy skd. bag 14@16 1 
Standard 40 
Picnics, 4 
Fanc Lona bas Ibs 
— ard om. 6@8 ibs 





Knuckles, 5@9 Tbs 
Cooked hams, choice, skin on, “fatted. 
Cooked hams, choice, skinless, fatted.. 
Cooked picnics, skin on, fatted..... See 
Cooked picnics, skinned, fatted........ 
Cooked loin roll, smoked..........0+++- 


BARRELED PORK AND BEEF. 


Mess pork, regular 
Family back pork, 24 to 34 pieces 
Family back pork, 35 to 45 pieces...... 
Clear back pork, 40 to 50 pieces....... 
Clear plate pork, 25 to 35 pieces....... 
SOO TE, cevcscuuspescoucess bO% 
Bean pork 
WRNEE THE: cc ade cd con cassaannttespceass 
Extra plate’ beef, 200 Ib. ‘bbis. apandcknat 








VINEGAR PICKLED PRODUCTS. 


Reguiar tripe, 200-Ib. bbl. ....... eeeeee - $12.00 
Honeycomb tripe, 200-Ib. bbl............... 15.08 
Pocket honeycomb tripe, 200-Ib. bhi. ....... 17.00 
Pork feet, 200-Ih. Dhl. ............cc cece ee 18. 
Povk: tongues, DOO-T, Wi... a .cccescsccveccs 
Tamb tongues. short cut. *200-Ib. bbT. 


OLEOMARGARINE. 


White animal fat margarine in 1-Ib. 
cartons, rolls or prints, f.o.b. Chicago. 
Nut, 1-lh. cartons, f.0.b. Chicago....... 
Pastry, Ib. tubs, f.0.b. Chicago...... 


Prime steam, cash 
Prime steam, loose ° 
Refined lard, P vecely f.o.b. Chicago. . 
Kettle rendered, tierces, f.o.b. Ch 

Leaf, kettle rendered, tierces, f.0.b. 





a eR 
. in tierces, f.o.b. Chicago... 
Compound, vegetable, tierces, c.a.f.. 


TALLOWS AND GREASES. 


(In Tank Cars or Drums.) 


Edible, tallow, under ¥ 1% acid, 45 re. 4 
me packers’ tallo 

No. 1 tallow, 10% tt fa 

No. 2 tallow, 40% eas 

Choice or 
A-White gre 
B-White Sreane, maximum 5% acid 
Yellow grease, Rs as Nee 
Brown grease, 40% f.f.a..... 





SSNSN99N99 
9.296909 0909 mR 


ERR RWeEE 





VEGETABLE OILS. 


Vall — 2 @ 
alley points, m) 
White, dendorized’ In bt Is., f.0.b. ‘Cheo. 7 
Yellow, Geodorized .......0.ccccccccecs 
Soap stock, 50% te, gr enaeie 

@ 


Crude ag tanks, f.o.b. 


REF 


Corn ofl, in tanks, bsvoeckey Oie 
oil, f.0.b. imilis Disapeseetvh 

SS oil, seller’s tanks, Eo. coast oH 
in bbls., f.0.b. Chica 


DOAAKAIIA 


FRo 
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Retail Section 


New Advertising Idea 


Enables Food Dealers To Reach 
Thousands at Small Cost 


A new and novel medium of ad- 
vertising is being used by the 
Lindner Packing and Provision 
Co., Denver, Colo., to promote sale 
of its meats. The cost is mod- 
erate—$500—but for this sum 
the company expects to gets its 
message to about 100,000 people 
during 1933. 

The new medium is known as 
the “Bridge Bureau,” an estab- 
lishment created for the purpose 
of arranging and staging parties 
for the public. Its inducements 
to the people are: 

1—A better party than the 
individual could stage; 

2.—The same party for one- 
half of what it would ordinarily 
cost ; 

3.—Elimination of all detail, 
work and worry; 

4.—Hostess and cateresses ab- 
solutely free. 


Recently established in Denver by a 
group of women prominent in the busi- 
ness and social life of the city, the 
Bridge Bureau is an unusual business 
in itself and offers much to the adver- 
tiser. Although created only recently, 
news of its existence has spread so rap- 
idly that parties to be staged under its 
supervision have been booked for sev- 
eral months in advance. 


Takes Charge of Parties. 


In Denver, of course, there are scores 
of private and public affairs. every 
week. Some are composed by friends 
pursuing their normal social routine. 
Others are charity affairs attended by 
as. many as 1,000 people. Clubs, fra- 
ternities and organizations of all sorts 
are frequently staging some sort of 
affair, usually with bridge the central 
theme. 


The Bridge Bureau is taking over 
these parties for the inducements pre- 
sented in the earlier paragraph. In 
exchange, the patrons must agree to 
use napkins with the Lindner name on 
them, tally sheets with the same im- 
print, and Lindner prizes furnished by 
the bureau. 


In order to peer into the mechanism 
of the bureau, let’s consider an example. 
Mrs. Jean Gale wishes to stage a party 
in her home for the members of her 
club, of which club, let us say, she is 
president. Twenty-five members are to 


be invited, and a budget of $40 has been 
decided upon. 


But through someone (the bureau, 
operating since January, is known to 
everyone in the city) she learns of the 
bureau. Interested, she calls to find out 
what it has to offer, and upon learning 
its proposition, accepts it. 


Supplies Bought From Sponsors. 


The bureau consists of one woman in 
charge, 5 hostesses and 10 cateresses. 
This particular party would be assigned 
one hostess and probably one cateress. 
Previous to the date set for the affair, 
the hostess, with stationery provided 
by the bureau, sends out the invitations. 
They seem, however, to come direct 
from Mrs. Gale. 


On the day of the affair the bureau 
hostess makes a round of all the com- 
panies sponsoring the bureau and buys 
from them, at straight retail prices, all 
the food necessary for the lunch or 
dinner. In this particular instance she 
would purchase the meat from Lind- 
ner’s. She would be made no conces- 
sion on the price. 

Being a woman of social grace and 
coached in party finesse, she takes full 
charge of the party preparation as soon 
as she reaches Mrs. Gale’s home. With 
her assistant, the cateress, she prepares 
the Gale home for the party, and when 
the guests arrive, retires to the kitchen 
to begin the preparation of the food. 


During the course of the bridge play, 
Mrs. Gale explains that the bureay 
representatives, who in reality conduct 
themselves as servants, are responsible 
for the party. In special instances even 
professional entertainment is provided. 


At the conclusion of play, the lunch 
or dinner is served in befitting style, 
The following day the bill is sent to 
Mrs. Gale. It is the sum cost of the 
food at wholesale, instead of retail, 
prices. The bureau absorbs the differ- 
ence. No matter how expensive a party 
Mrs. Gale wishes, the cost, through the 
bureau, is about half of what it would 
cost otherwise. 


Idea Popular With Public. 


The bureau has for sponsors a milk 
and ice cream firm, candy firm and gro- 
cery concern, as well as Lindner’s and 
other food companies. It charges each 
of these $500 a year for the advertising 
it receives through the parties. But 
much more than the $500 comes back 
to Lindner’s through the bureau pur- 
chases themselves. + 

At present the bureau is staging four 
such parties every day. From 10 to 
1,000 attend each. Today there are 
very few planned parties in the city 
that aren’t handled through the bureau. 
The organization does not find it neces- 
sary to solicit parties, since it is already 
booked many months in advance. 


While at first it was feared that some 














TAKES MORE SKILL TO BUILD SUMMER MEAT DISPLAYS. 


Warm weather complicates the matter of window display for the retail meat 
dealer, particularly for the one who does not have refrigerated windows. e 
problem often can be successfully solved by building the display around a few 
items, preferably those that may be kept out of refrigeration without damage. 

When this is done the retailer must give more attention to decorations than 
when mass displays of a larger variety of meats are used. The decorations should 
be so arranged as to lead the eye to the product or products being featured. 





a 
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people would object to parties staged 
in such a commercial manner, experi- 
ence has shown everyone is pleased 
with the arrangement. 

It is a splendid program for Lind- 
ner’s, which feels that it is one of the 
outstanding single advertising promo- 
tions hit upon in years. At the present 
time indications are that the bureau 
will have been the sponsor of parties 
totaling 100,000 in attendance by the 
end of the year. 

avinetiiennions 


CASHING IN ON FOOD ADS. 


A recent survey by a food magazine 
reveals that thirty cents out of every 
advertising dollar spent in 1932 went 
for food advertising. How much of this 
do your clerks watch in the magazines 
and newspapers? Of how much of it 
do they take advantage in sales talks? 


The field of the retail food distributor 
is a fertile one for the clerks to take 
advantage of the advertising, both 
newspaper and magazine. The news- 
paper items generally feature the im- 
mediate sales values—the specials and 
merchandise being sold out for clear- 
ance. Canned foods may be featured 
because new shipments are coming; raw 
foods because they will soon spoil; 
staples because more room must be 
made for new consignments. The clerk 
should memorize these specials and 
should present them persuasively to 
every customer. 


Magazine advertisements are some- 
thing else again. They tell valuable 
facts about the uses and food values of 
the article advertised. There is, for ex- 
ample, the series running currently 
telling about the food value of canned 
pineapple, the vitamins it contains, the 
fruit acids and their aid to digestion. 
Then there are the food charts, 100,000 
of which have already been distributed 
to schools, colleges, etc. These show 
the value of meats and other foods in 
the diet and their vitamin, protein, and 
mineral contents, etc. 


A recent check up of the advertise- 
ments in one of the large women’s 
Magazines revealed approximately 
fifteen attractive appetite-provoking 
food “spreads.” Nine of these were 
canned foods. Cut out these adver- 
tisements and other advertisements of 
the foods you sell. Prop them up so the 
customer can see them. Make her as 
hungry for these foods as the maga- 
zine advertisers do! Take advantage of 
these sales helps. A great deal of 
money, time, expert knowledge, scien- 


tific sales appeal goes into producing 
them. 


———e—_—- 
Watch the “Wanted” and “For Sale” 


Page for business opportunities and 
bargains in equipment. 
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Charts enabling meat retailers to 
figure prices on different cuts of 
beef from the carcass, prepared by 
A. T. Edinger of the U. S. Bureau 
of Agricultural Economics, were 
printed by THE NATIONAL PRO- 
VISIONER in its i of D 
ber 24, 1932, and January 7, 1933, 
accompanied by diagrams of the 
various cuts. 

Copies of these charts—either 
Chicago or New York method of 
cutting—may be Obtained for 5c 
each upon application to The Na- 
tional Provisioner, 407 S. Dearborn 
st., Chicago. Special prices for 
quantities upon application. 




















Retail Pricing Charts “] 








NEWS OF THE RETAILERS. 


Frank Ference has engaged in the 
retail meat business in Schuyler, Neb. 


P. E. Lindberg, Pine River, N. D., 
has added a meat department to his 
general store. 


A new food store—Kohl’s Food Mar- 
ket—will open for business at 3826 
West Vliet st., Milwaukee, Wis. 


John Grzybowski will engage in the 
retail meat and grocery business at 
1561 South Fifth st., Milwaukee, Wis. 


Fred and Frank Zivney have opened 
a modern meat market in Beaver Dam, 
Wis. The business will be known as 
The Zivney Market. 


Service Market, 505 East State st., 
Rockford, Ill., has been opened for busi- 
ness under the management of Morris 
Gustafson. 


Prairie Meat Market, 1049 Prairie 
ave., Des Plaines, IIl., has been incor- 
porated with a capital of $3,000 of 
common stock. Incorporators are Bern- 
te Carl and Millie Berg and Clarence 

onne. 


Louis Elschner & Co. has engaged in 
the retail meat business at 2541 North 
Third st., Milwaukee, Wis. 


J. W. Pittings has opened a retail 
meat market in Ashland, Wis., in the 
building at 419 East Second st. former- 
ly _— by the Andersen Cash Mar- 

et. 


Hagen’s Food Store, McGregor, Ia., 
has added a retail meat department. 


Leah Rachner is planning to engage 
in the retail meat and grocery busi- 
ness at 2750 Johnson Northeast, Min- 
neapolis, Minn. 


Shaffer Bros. have purchased and are 
operating the Berrie Meat Market, 
Laurel, Mont. 


A meat department has been added 
to the Priess Grocery, Norfolk, Neb. 


Beck Brothers have engaged in the 
retail meat business in Hector, Minn. 


N. J. Kinnan will engage in the re- 
tail meat and grocery business at 3543 
West 44th st., Minneapolis, Minn. 


Don G. Hughes has been made man- 
ager of the Buehler Bros. meat market, 
Michigan City, Ind. He formerly was 
— of the Buehler store in Ham- 
mond, 


Wilfred Simmonds has engaged in 
the retail meat business in Janesville, 
Wis. His store is located close to the 
Chevrolet plant. 
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Retail Meat Prices 


Average of semi-mon 
and Chicago for all grades of pork 
of other meats, in mostly cash and carry 

pene = meg = U. 8. Bureau of cultural 
Econo: ces are based on e average 


of iad received. » 
NEW YORK. CHICAGO 


ices! at New York 
and good 


Tune 15, 


1931. 


Beef, 
Porterhouse steak . 


Round steak 

Rib roast, Ist 6 cuts 124 
Chuck roast 16 
Plate beef 


iobshsiee 


inigtig  Sintshsheis Ioay 
bE 


wisiets Bbibisis iiss bisisisisis igo.” 


wise bebe biskeisbioa® 
Rees 


bb EB 


bee 


b 24 
Btewing: Pibreast) én 


1Based on mean of range eS Fa oad to 
October 15, 1931, for New York and to bruary 
15, 1932, ‘tor Chicago. Subsequently on simple 
average "of quotations received, all grades pork 
and good grade other meats. 


ttn 
RETAIL FOOD PRICES RISE. 


Increases of approximately 3 2/3 per 
cent in the retail price of foods in 51 
cities of the United States for the week 
ended May 15, 1933, are reported by the 
U. S. Bureau of Labor Statistics. Com- 
pared with May 15 a year ago, average 
retail prices were 7% per cent less. 


During the month just ended lard prices 
increased 13 per cent, butter 11 per 
cent, fresh eggs 10 per cent, cheese 6 
per cent, margarine 4 per cent, sliced 
ham 3 per cent, round steak and sliced 
bacon 2 per cent, sirloin steak, rib 
roast, chuck roast, pork chops and 
vegetable lard substitute 1 per cent and 
leg of lamb less than five-tenths of 1 
per cent. The price of plate beef 
showed no change. 


ae Canoe 
HOW TO MAKE CHANGE. 


Customers are often annoyed when 
salespeople spread change on the 
counter. They must waste time in 
gathering up the coins, and they fre- 


quently drop one or more in the proc- 
ess. It is more courteous to count out 
the change into the customer’s hand. 


Another little act of courtesy that 
pa s is giving the customer her parcel 
ore taking payment. This gives the 
impression that the clerk is not too 
eager to get her money. 
pee “ae 
TO KEEP TRADE AT HOME. 
Small cities seldom are successful in 
keeping customers at home through ap- 
peals to local pride and patriotism. The 


customer has reasons that seem to her 


good and sufficient for going out of 
town for some of her purchases. The 
best way to win her patron is to 
find out what she wants and give it to 


her. 
a 
Watch “Wanted” page for bargains. 





44 


AMONG NEW YORK RETAILERS. 


The sympathy of the trade is being 
extended to George Gottschalk, for 
many years actively engaged in the 
retail meat trade, upon the passing of 
his wife. Mrs. Gottschalk died in the 
Westchester Square Hospital last 
Thursday following a major operation. 
Charles Hembdt, a nephew, with Mrs. 
Hembdt, flew home from the convention 
in Chicago upon hearing the news. 


At the meeting of South Brooklyn 
Branch, Tuesday of this week, plans for 
a mass meeting in the near future were 
gotten under way, as well as arrange- 
ments for other events. Edwin Williams 
of Ye Olde New York Branch was a 
visitor. 


E. Ritzman, president Bronx Branch, 
also returned from the convention by 


air. 
— 
SIGNS OF BETTER BUSINESS. 


Five favorable signs of business re- 
covery were stressed by Henry H. Hei- 
mann, executive manager of the Na- 
tional Association of Credit Men, in 
the general call to the nation’s credit 
executives which he issued concerning 
the 38th annual convention and Credit 
Congress of Industry held in Mil- 
waukee during the week of June 19. 
Over 1,000 banking, manufacturing and 
wholesaling credit managers were in 
attendance. 


Chief among the favorable factors 
the credit head listed the splendid 
psychological reaction of business men 
and the general public to the industrial 
recovery measures of the administration. 
He stressed the gains made despite the 
fact that “the inflationary program up 
to this point has been only mildly in- 
jected and in all probability is intended 
to be held within narrow tele: ds. 

FE nee oy the industrial recovery bill 
will be of the greatest influence in the 
promotion of thought among industries 
that unbridled competition is poisonous 
and that the sane way of conducting 
business is upon a reasonable earning 
basis. The psychological effects of this 
bill may far outweigh its practical ad- 
ministrative benefit. None will quarrel 
with the improvement brought about, 
nor look beyond the improvement. If 
parsteneiene it is responsible for 

usiness improvement, then who dare 
say the program has not been effective- 
ly launched ?” 


Other instances which he cited are the 
probable elimination of inventory losses, 
the continually favorable failure record, 
improved agricultural i and the 
growing appreciation of the importance 
of credit and sound credit practices in 
commerce and industry. m the sub- 
ject, of inventory loss elimination, the 
credit leader stated that “it is quite 
likely that the close of 1932 will Tate 
marked the end of inventory losses and 
that the close of 1933 may find a re- 
versal of — iences with respect to 
inventories is cannot help but bring 
to business an improved earning record 
for 1933. 


“Unfair competition in credits is just 
as vicious as unfair competition in 
trade. Industries should not sell terms, 
peal merchandise,” Mr. Heimann empha- 
siz 
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EASTERN PACKERS PLAY GOLF. 


After attending the regular monthly 
meeting on June 16 at the Pennsyl- 
vania hotel, New York City, eighteen 
members and guests of the Eastern 
Meat Packers’ Association took Satur- 
day off and held an informal golf tourna- 
ment and dinner at Braidburn country 
club, Madison, N. J. The outing was 
enjoyed by all, and in addition to a 
good dinner and refreshments some 
creditable golf was played. 


Some of the members after seeing 
the prizes wished they had played up 
to their handicaps, as there were three 
prizes for low gross and three for low 
net scores, as well as a very appropriate 
prize for the high score. The winners 
were W. E. Felin, ag se hia, first low 
gross; A. T. Danahy, Buffalo, first low 
net; Edward Danahy, Buffalo, second 
low gross; Fred M. Tobin, Rochester, 
second low net; O. Kersey, Pitman, N. 
J., third low gross; W. J. Neumann, 
Brooklyn, third low net. The prize for 
the best score for visitors went to C. 
Bianci and that for high score to E. G. 
James. 

Those who took part in the tourna- 
ment and other activities were George 
A. Schmidt, president, Louis Meyer, 
treasurer, and Waldemar J. Neumann, 
secretary, Stahl-Meyer, Inc., New York 
City; William E. Felin, president, John 
J. Felin & Co., Inc., Philadelphia; 
Arthur T. Danahy, president, and Ed- 
ward Danahy, Danahy Packing Co., 
Buffalo, N. Y.; Orville Kersey, presi- 
dent, C. W. Kersey & Co., Pitman, N. 
J.; Herbert Rumsey, jr., The Henry 
Muhs Co., Passaic, N. J.; Henry Pfeifer, 
president, and Edwin F. Pfeifer, treas- 
urer, Henry Pfeifer, Inc., Newark, N. 
J.; Frank Weiland, president, Weiland 
Packing Co., Phoenixville, Pa.; James 
S. Scala, Scala Packing Co., Utica, N. 
Y.; E. G. Hinton, president, A. Fink & 
Sons, Inc., Newark, N. J.; Fred M. 
Tobin, president, Rochester Packing Co., 
Rochester, N. Y.; M. I. Sullivan, secre- 
ah Albany Packing Co., Albany, N. 
, = G. James, Chicago, and Albert 
» ‘Rohe, New York City. The tourna- 
ment and dinner were arranged for by 
E. G. Hinton and Herbert Rumsey, and 
they were given a hearty vote of 


thanks. 
a 
BEECHNUT PROFITS SMALLER. 

Beechnut Packing Co’s.- net income 
for 1932 was $1,652,235, equal to $3.78 
a share, the lowest since 1921 and about 
21 per cent under the 1931 figure of 
$2,085,138, or $4.75 a share. The de- 
clining earning trend has been con- 
tinued into 1933, net for the March 
quarter falling to $347,021, or 79c a 
share, as compared with a net of $467,- 
999, or $1.07 a share, in like period last 
year. 

Considerably more than one-half the 
total sales are obtained from che 
gum, candy and mint products. ~ 
these lines having enjoyed great e 
sion since their first introduction. O ie 
lines include canned meats such as 
bacon and ham, peanut butter, jellies, 
marmalade, pork and beans, spaghetti, 
macaroni, catsup, chili sauce, mustard, 


tomato juice cocktail, coffee, crackers 
and biscuits. 
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NEW YORK NEWS NOTES. 


S. B. Dietrich, vice president, Hunter 
Packing Company, East St. Louis, 
visited New York during the past week. 


Vice president and treasurer W. B. 
Traynor, Swift & Company, Chicago, 
was in New York the past week, sai. 
ing on the s.s. Bremen on June 24 for 
a European visit. 


President Walter Blumenthal, United 
Dressed Beef Company, is spe 
some time in Chicago and will visit 
Century of Progress Exposition before 
returning to New York. 


Swift & Company visitors to New 
York during the past week included 
H. C. Stanton, head of the specialty 
sales department, and C. A. Thommen, 
sausage Gopartanent, Chicago. 


F. D. Green, general superintendent’s 
department, Armour and Company, 
Chicago, was in New York during the 
past week and visited at the plant of 
= New York Butchers’ Dressed Meat 

0. 


Meat and poultry seized and de- 
stroyed by the health department of 
the city of New York during the week 
ended June 17, 1933, was as follows: 
Meat.—Brooklyn, 248 lbs.; Manha 
1,881 lIbs.; Queens, 7 lIbs.; total, 2 
Ibs. Poultry Brooklyn, 6 Ibs. 


Vice president Ww. J. Cawley, Wilson 
& Co., Chicago, visited New York dur- 
ing the past week. A. R. McC 
branch house department, Wilson 
Co., and Mrs. McCartan returned on 
the s.s. Olympic on June 19, having 
spent several morths in South America, 
After a few days in New York they 
left for Chicago. 


eX 
AGRICULTURAL FUNDS CUT. 


A 37 per cent saving for regular ac- 
tivities of the agriculture department, 
as compared with last year’s Spores 
ations, was announced today by Secre- 
tary Wallace. The department actually 
will withdraw only $60,000,000 from the 
treasury, he said, using $15, 000,000 less 
than appropriations actually authorized 
by congress ag the fiscal year 1934, 
beginning July 1 

Savings and figures for expenditures 
apply only to the regular work of the 
department, and do not include road 
construction or expenditures under the 
emergency farm relief act. The exter 
sive market news service of the bureail 
of agricultural economics will be elimi- 
nated to effect the saving, the secretary 


stated. 
ination 
MEAT IMPORTS AT NEW YORK. 


Principal meat imports at New York 
for the week ended June 17, 1933: 
Argentine—Canned met beef 
Argentine— extract 
preste—-Comnet corned beef 
Canada—B. 

Cuneta Perk backs 
Canada—S. P. hams 


Italy Dry salt 
mg, ARs SP a 3 beef 
——$— 


Watch “Wanted Page” for bargain& 
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A Page for Purchasing Departments 


NEW ELECTRIC CONTROL VALVE. 


A new type of electric control valve 
for refrigerating plants, developed re- 
cently by the Frick Co., Waynesboro, 
Pa., is described in Bulletin 203-A, be- 
ing distributed by the company. This 
valve, the bulletin states, fills a need of 
refrigerating engineers for an auto- 
matic packless valve that can be used 
as a shut-off in either the liquid or suc- 
tion lines of plants having one, two 
or more boxes to control. The valve 
is operated from a thermostat or relay, 
and can be installed either inside or out- 
side the space to be cooled. It is ap- 
plicable to plants charged with am- 
monia, methyl chloride or freon, and 
can also be installed as a control for 
brine or water. 


When used to open a by-pass on a 
compressor, during starting, the electric 
control valve provides a quick acting 
unloader. This arrangement is of ad- 
vantage for full automatic plants and as 
a time saver in plants otherwise manu- 


ally operated, having several compres- 
sors. The valve itself is opened or 
closed by the action of a plunger work- 
ing inside a magnetic coil. This plunger 
is inclosed in a gas tight tube which 
extends through the magnetic coil and 
eliminates any necessity for a packed 
sliding joint around the valve stem. 

Included in the bulletin are many in- 
stallation photographs, diagrams show- 
ing methods of installation and instruc- 
tions for ordering. 


fo 
NEW REFRIGERATION COIL. 


Development of a new type commer- 
cial refrigeration coil which, it is 
claimed, has from 50 to 80 per cent 
more refrigerating capacity than com- 
parable sizes of direct expansion types, 
has been announced by the Frigidaire 
Corp., subsidiary of General Motors. 

Fins of the new coil are die cut in 
diamond shape, and fin area is increased 
so that all of the effective surface area 
is used for refrigeration, according to 
the announcement. Principle improve- 
ments in the coil are increased capacity, 
free air flow, no frost accumulation, 


better preservation of meats and other 
foods without dehydration and the fact 


that compressor operation at higher 
back pressures is permitted. This latter 
feature increases refrigeration ca- 
pacities as much as 20 per cent in some 
cases. 


The new evaporator was developed in 
Frigidaire’s refrigeration research 
laboratories. According to an announce- 
ment by the company, it is, in effect, 
a third principle of commercial refrig- 
eration, since it combines all of the ad- 
vantages of both the flooded and direct 
expansion systems. It is an expansion 
coil in the sense that liquid is admitted 
to the coil by expansion refrigerant 
control valves, yet a flooded condition 
is maintained in the tubes of the 
evaporator, giving much more positive 
refrigeration with maximum heat ab- 


sorption. 4 
pee: ESS 
TO CONTROL PLANT PESTS. 


Efficient means for the control of in- 
sect and rodent pests in meat packing 
plants and other industrial establish- 
ments are described in an informative 
folder issued recently by the R. & H. 
Chemicals Department of the E. I. du 
Pont de Nemours & Co., Wilmington, 
Del. 


Under the title of “Fumigation of 
Industrial and Domestic Structures by 
Means of Cyanegg,” there is a brief 
discussion of the fumigation of ships, 
food manufacturing establishments, in- 
cluding meat plants, stores, dairies, etc. 
In each case reference is made to the 
kinds of pests that are encountered, 
whether rodents or insects. A valu- 


able section of the folder is “Dosage 
Schedule for Fumigations.” This lists 
industries or structures, prescribes the 
quantity of fumigant, gives exposure 
periods in hours and designates the ma- 
jor pest to be controlled. Meat packers 
may secure copies of the folder by 
writing the company. 


PACKAGE DESIGN CONSULTANT. 


Edwin H. Scheele, artist designer and 
consultant with nineteen years’ experi- 
ence designing all types of packages 
for national and local manufacturers, 
recently resigned his position as presi- 
dent of the Package Design Corpora- 


tion. He will continue to render the 
same service under his own name at 
419 Fourth ave., New York City. 


NEW TYPE COIL AFFECTS REFRIGERATING EFFICIENCY. 


In this coil the fin area has been increased by new design. 
cut. Among the advantages claimed are less dehydration of foods in boxes where 
used? free air flow and little frost accumulation. 


it is 


The fins are die 


EDIBLE SYNTHETIC CASING. 

The recently formed Cellos Fibre 
Corporation is temporarily manufactur- 
ing its new vegetable casing in Brook- 
lyn, N. Y. The new product closely re- 
sembles the natural bung and weasand, 
is edible and is said to have federal 
approval. According to Martin Selig- 


man, sales manager of the company, 

and former New York representative 

of a well known casing. house, this 

synthetic casing takes printing readily. 
oe 


REFRIGERATED BODY TYPES. 


Packers using refrigerated trucks, or 
planning the purchase of this equip- 
ment, will find much of interest and 
value in three illustrated descriptive 
folders issued recently by Hercules 
Products, Inc., manufacturers of re- 
frigerated truck bodies, Evansville, 
Ind. One of these deals with mechani- 
cally refrigerated truck bodies, one with 
salt and ice refrigerated bodies and one 
with solid carbon dioxide refrigerated 
bodies. Of particular interest are the 
illustrations of various body types and 
designs, from which the packer can se- 
lect those best suited for various meat 
delivery conditions. 


Be Sra 
FORGE AND WIRE MERGER. 


Business and assets of the Audubon 
Wire Cloth Co., Inc., wire cloth and 
wire products manufacturers, Audubon, 
N. J., were acquired recently by the 
Manganese Steel Forge Co., Phila- 
delphia, Pa. The business will be con- 
ducted by the Audubon Wire Cloth 
Corp., a new organization wholly owned 
by the Manganese Steel Forge Co. The 
heavy wire cloth and wire drawing de- 
partments of the Manganese Steel 
Forge Co., will augment the Audubon 
Wire Cloth Corp.’s facilities. A plan of 
modernization and expansion is already 
under way involving considerable new 
equipment. 

Products of the corporation include 
a complete range of wire cloth for in- 
dustrial, mechanical and commercial re- 
quirements in steel and all metals; 
spiral woven conveying belts for pro- 
cess industries; feaneat and fabricated 
wire products; trays and baskets. A spe- 
cialty department manufacturing strain- 
er assemblies, radio parts and similar 
products, utilizing wire cloth, is working 
on a two-shift basis to meet the sudden 
spurt in demand of the electric refrig- 
erator, automotive and radio industries. 

~~ fe 


LINK BELT PURCHASING. 


Purchasing department of the Cald- 
well-Moore plant of the Link-Belt Co., 
Chicago, has been moved to the com- 
pany’s Pershing Road plant at 300 West 
Pershing Road. All purchasing for the 
two plants is now combined under the 


supervision of Henry M. Coen, purchas- 
ing agent. 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 
Steers, good 


Cows, common to medium 
Bulls, cutter to medium 


LIVE CALVES. 
Vealers, good to choice.. 


Vealers, medium 
Vealers, common 


LIVE LAMBS. 


Lambs, good to choice 
Lambs, common to medium 


LIVE HOGS. 


Hogs, 
Hogs, 


DRESSED HOGS. 


Hogs, 90-140 lbs., good to choice 


DRESSED BEEF. 


CITY DRESSED. 


native, heavy 
native, light. 
common to fa 


Choice, 
Choice, 
Native, 


WESTERN DRESSED BEEF. 


Native steers, 600@800 

Native choice yearlings, Moe e00 Ibs. 
Good to choice heifers 

Good to choice cows 

Common to fair cows 

Fresh bologna bulls 


BEEF CUTS. 


Western. 


114%@12% 
- L¥y@L 2% 
1 


vo. 1 hinds’ and ribs 
vo. 2 hinds and ribs. 


vo. 2 chucks. 


Good 
Medium 
Common 


@l1 
@ 9 


DRESSED SHEEP AND LAMBS. 


Genuine spring lambs 
Lainbs, choice 
TLambs, medium 
Sheep, good 

Sheep, medium 


FRESH PORK CUTS. 


Pork loins, fresh, aaa 10@12 Ibs.. 

Pork tenderloins, 

Pork tenderloins, , 

Shoulders, Western, 10@12 lbs. avg. 

Butts, boneless, Western 

Butts, regular, Western 8 

Hams, Western, fresh, 10@12 lbs. "> — 

Picnic hams, ‘Western, fresh, 6@8 
average 

Pork trimmings, extra lean 

Pork trimmings, regular 50% lean 

Spareribs 


2*e 9 
@22 


SMOKED MEATS. 


Hams, 8@12 lbs. avg 
Hams, 10 
Hams, 12 


Picnics, = lbs. avg 

Rollettes, a ee. avg 

Beef tongue, light 

Beef tongue, heavy 

Bacon, boneless am 

Bacon, boneless city 

City pickled bellies, 8@10 Ibs. avg. 


FANCY MEATS. 
Fresh steer tongues, untrimmed.... 
Fresh steer tongues, 1. c. trm’d...... 
Sweetbreads, beef 
Sweetbreads, veal ..... 
BOGE MAGNE iccecvccccccctcoescéce 
Pimttem BIGRATS. occcccccccescccecece 
Livers, beef 
Oxtails 


HE 


Ali 


3 
= 
i 


SSSESESE 


5 


Shop 

lbreust fat 

Mdible suet ..cccccccccccccccce 
BERENS GENS ccivecccccccceseecs 


GREEN CALFSKINS. 


5-9 9%4-12% et -14 14-18 18 up 
Prime No. 1 Veals..15 1.70 1.85 2.10 
Prime No. 2 Veals..14 1.55 et 1.85 
Buttermilk No. 1....13 1.45 1.60 cece 
Buttermilk No. 1.50 
—— | tang 1 


Creamery, extras (92 score) 
Creamery, firsts (91 score) 
Centralized (90 score) 


EGGS. 


(Mixed Colors.) 
Special packs or hennery selections 
Standards 
FR Pre Torre 13 


@16% 
@13% 
@13% 


LIVE POULTRY. 


Fowls, colored, 
Fowls, Leghorn 
pO rer reer Tee renee 16 


DRESSED POULTRY. 
FRESH KILLED. 


Fowls—fresh—dry packed—12 to box—fair to good. 
Western, 60 to 65 Ibs. to dozen, @l4 
Western, 48 to 54 lbs. to dozen, @13 
Western, 43 to 47 lbs. to dozen, @l2 
Western, 36 to 42 lbs. to dozen, @ll 
Western, 30 to 35 lbs. to dozen, @10 

Fowls—fresh—dry pkd.—12 to box—prime to fcy. 
Western, 60 to 65 . to dozen, @15 
Western, 48 to . to dozen, @i15 
Western, 43 to . to dozen, @l4 
Western, 36 to . to dozen, @13 
Western, 30 to 3 dozen, @12 

Ducks— 

Long Island 

Squabs— 

White, ungraded, 

Turkeys, frozen, No. 
Young toms 
Young hens 

Fowls, frozen—dry pkd.—12 to box—prime 
Western, 6) to 65 Ibs., per lb 
Western, 48 to 54 lbs., per lb 
Western, 483 to 47 lbs., per lb 


fe -- 
BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter at Chicago, 
New York, Loston and Philadelphia, week ended 
June 15, 1933: 


June ° 


@i3 


20 @25 


21 @24 
@21 
to fcy. 
@l5 
1 @15 
13 @l4 


10 12 13 
22% 22% 21% 
22% 
2342 24 
23 24 
Wholesale prices carlots—fresh centralized 
ter—90 score at Chicago: 
21% 22 22 22 
Receipts of butter by cities (tubs): 
This Last Last —Since Jan. 1.— 
week. week. year, 1983. 1932. 
Chicago. 68,440 71, 509 52,684 1,459,090 1,453,901 
N. ¥.... 80,607 79,772 1,854,867 1,951,251 
Boston 24,245 23,710 573,488 560,358 
Vhila. . 20,548 22,454 654,672 o2,480 
Total 198,893 2 5 178,600 4,547,067 4,597,990 
Cold storage movement (lbs.): 


14 
21% 


21% 


21% 


Same 
week day 
last year. 
11,720,155 

8,852,895 
3,042,522 
3,853,737 


27,469,309 


In Out 
June 15. June 15. 
401,228 6,713 
560,427 
144, 868 
157,562 


1,270,085 


On hand 
June 16. 
17,994,385 
6,396,782 
2,442,638 
4,076,894 


30,910,699 


Chicago 
New York 
Boston 
Phila, 16,505 


Total 149,577 


June 24, 1933, 


FERTILIZER MATERIALS. 
BASIS NEW YORK DELIVERY. 
Ammoniates. 


A i Iphate, bulk, . ton 
basis ex vessel Atlantic ports 


Jun 
July to “December 
Ammonium sulphate, double bags, 
per 100 lbs., f.a.s. New York.... 
Blood, dried, 16% per unit 
dried, ammonia, 





@21.0 
@21.50 


b 
2.20 
2.60 & 0c 
2.50 & 10¢ 


2.00 & B0e 


1 0%” “ammonia, 


caer $2.50 & M0e 


% B. 
Tankage, ‘unground, 9@10% ‘ammo- 
nia 2.40 & 10¢ 


Phosphates. 
Foreign bone meal, steamed, 3 and 
50 bags, per ton, c.if 
Bone meal, raw, ‘South American, 
4% and 50 bags, r ton, c.i.f. 
Superphosphate, bulk, at b. Balti- 
more, per ton, 16%’ fla 


Menuwe salt, 30% bulk, Pom ton.. 
Kalnit, 14% bulk, per 

Muriate in bags, per fon 
Sulphate in bags, per ton 


Less temporary discount 10144%. 
Dry Rendered Tankage. 
50% unground 
60% ground 


BONES, HOOFS AND HORNS. 
Round shin bones, ome 48 to 50 Ibs., 


per 100 os WG. 
bones, avg. “40 to ry ‘ibe., eae 


os shin 
Black Lo an ‘hoofs, per t 

ack or oofs, on. 
White hoofs, per ber 
~~ Lay } i 85 to 90 Ibs., per 


sonatas 
NEW YORK MEAT SUPPLIES. 
Receipts of Western dressed meats 
and local slaughters under federal in- 
spection at New York, for week ended 
June 17, 1933, with comparisons: 


Week 
ended 
June 17. 


9, os 
312% 


Cor. 
Prev. week, 
week. 1932. 


7,404 
488 


West. drsd. meats: 
Steers, carcasses. . 
Cows, carcasses... 

, carcasses... 

carcasses... 14,326 10,087 

carcasses. 34.548 28,121 

Mutton, carcasses. 2,407 2,632 

Beef cuts, Ibs. 499,116 356,848 

Pork cuts, Ibs. ..2,877. 214 1,673,319 
Local slaughters: 


8.033 
T7514 


12,806 
36,228 
73,382 


PHILADELPHIA MEAT SUPPLIES. 


Receipts of Western dressed meats 
and local slaughters under city and 
federal inspection at Philadelphia for 
the week ended June 17, 19383: 


Week 
ended 
West. drsd. meats: June 17. 
Steers, carcasses 
Cows, carcasses 
Bulls, carcasses 
Veals, carcasses 
Lambs, carcasses 
Muttons, carcasses ... 
Pork, Ibs. 


$658 puciual Hi? 


BOSTON MEAT SUPPLIES. 


Receipts of Western dressed meats 
at Boston, week ended June 17, 1933, 
with comparisons: 

Week 
ended 
June 17. 


Prev. 

week. 
2,€94 
1,657 
42 


833 
15,588 
445 


1, 
513,548 


West. drsd. meats: 


Steers, carcasses 
Cows, carcasses 
Bulls, carcasses 
Veals, carcasses 
Lambs, carcases 
Mutton, carcasses 
Pork, Ibs. 


Suseuse aie | 


— 
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S. 
| TTRACTIVE, colorful, lithographed cans eavtainily create an im- 
— : pression of quality. Today, neither the dealer nor the consumer 
Gass Ries. fae wants merchandise of any kind that is not packed in an attractive con- 
nail Gegentaie tainer. For years Heekin has served packers with lithographed cans 
2 2.20 ee for every requirement. Today Heekin personal service is ready to assist 
) & 10e es you in making your present can more beautiful . . . more attractive 
& 100 KR for the purchaser. Write for information. 
Bhd AWK | The Heekin Can Co. Cincinnati, Ohio 
ae 
26.90 
2.50 & 10¢ a 
e eeHKh ihn ahs 
@22.50 
@23.50 
: 7 Stay “HALLE OWELL*’ 
@ 910 The PACKING PLANT 
@37.15 EQUIPMENT 
@42.15 
RATH PACKING Co * preoteree: pies Re cae 
improvement; is pe y sanitary 
ee ¥ ¥ eietce 
— Furnished heavily galvanized or 
Pork and Beef Packers of Monel Metal, . preferred. 
Write for BULLETIN 449 
0 ay BLACKHAWK HAMS and BACON covering our complete line of 
aail Straight and Mixed Cars of Ramone 7. Ce Se 
10@ 200.00 Packing House Products Sis She cape STANDARD 
: aterioo, iowa Jenkintown, Pa. 
Bo Box 550 
eral in- 
~~ a 
S$: 
Cor. 
Te iain Packing Co. 
‘s Price Quality Service 
10,502 
33,350 
891 _ aaa e e 
as . ap designed especially for 
Chicago St. Pau : . 
a packing house service 
Bor 
“a DRIP PROOF and TOTALLY ENCLOSED TYPES 
PLIES. DRESSED BEEF E ey a ae 
1 meats ¥ ‘ 
iy | | BONELESS BEEF and VEAL | ||| CONTINENTAL ELECTR ti 
hia for 323 Ferry St. Associate Members 118 W. Ohio St. 
‘beara Barrel Lots Newark, N.J. % 4: M: P- Chicago, Ill. 
oo. 
. 1982, 
4 2,810 ‘ 
3 | 88 
9 mt 
: MEAT BAGS 
oe BURLAP 
2 Bi: ii mea 
3 840k S 
: WTEEL 
ES. 
1 meats Subsidiary of Pp pyoyeyeren(S 2824-2900 ES HALSTED ECO. Inc. 
OMS DP vemecrme © Ly —vnwoxr st. | 64 PEARL ST.. NEW YORKCITY 
Cor. . , 
: ina alin Gaone BELLY BOXES poe Ry mts Joseph Wahiman. Dept. Mér. 
5 i AND STEEL EQUIPMENT FOR THE PACKING PLANT ( with Armour £ Company) 
33 816 








: e eS eS Tw na a e @r Makers of Quality Bags Since 1576 
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CLASSIFIED ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. Position Wanted, special rate, $2.00 an inch for each 
insertion. Minimum Space 1 inch, not over 48 words, including signature or box number. 
Mo display. Remittance must be sent with order. 





Position Wanted 


Position Wanted 





Plant Superintendent 


Young man with over 20 years’ practical pack- 
inghouse operating experience, all departments: 
killing, cutting, rendering, curing, manufacturing, 
etc. Handle any size plant, beef or pork. Sev- 
eral years’ experience as plant superintendent. 
Can handle labor efficiently and operate plant 
economically. References. W-304, The National 
Provisioner, 407 S. Dearborn St., Chicago. 


Sausagemaker 


Young sausagemaker, German, desires perma- 
nent position in small or medium sized plant. 
Guarantee production of quality sausage of all 
kinds and full line of meat specialties. Willing 
to start for moderate salary. Excellent refer- 
ences. W-305, The National Provisioner, 407 8. 
Dearborn St., Chicago, Ill. 








Packinghouse Expert 


available for limited time. If you wish to im- 
prove your working efficiency, piece-work or bonus 
system, modern processing of better quality prod- 
ucts; or advice in curing, killing, sausage, lard 
refining and sales, we specialize in that line, cov- 
ering all departments. Results guaranteed. Ref- 
erences. Call or write The National Provisioner 
office, 407 8. Dearborn St., Chicago. Refer to W-306. 





Sausage Foreman 


Position wanted by expert sausage- 
maker who guarantees fine quality sau- 
sage, meat loaves, boiled and baked ham, 
and specialties. Can handle labor effi- 
ciently and figure costs. Steady, sober, 
dependable. Age 32, German. Married. 
Middle West preferred. W-308, The Na- 
tional Provisioner, 407 S. Dearborn St., 
Chicago. 





Plant Executive 


Connection wanted by plant executive with prac- 
tical experience and complete working knowledge 
of all departments. ave improved products, 

lanned and installed equipment and departmental 
tomy Know how to obtain minimum oper- 
ating costs, conditionally. Experience as superin- 
tendent and assistant, medium plant, Government 
inspection. References. Salary open. W-302, The 


National Provisioner, 407 S. Dearborn St., Chicago. 





Your Sausage Troubles 


Do you have trouble with your | 


sausage and meat specialties? 
Cure? Seasoning? Shrinkage? 
Color? Smoking troubles? Keep- 
ing qualities? I can solve your 
difficulties for you. Write W-200, 
THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago. 





| 





Expert Sausagemaker 


Thoroughly competent sausagemaker 
who handles all kinds of sausage under 
guarantee is open for position. Prefers 
connection with small concern. Spe- 
cializes in chicken loaf and corned beef 
loaf; also barbecue hams. Excellent 
references. W-309, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chi- 
cago, Il. 





Sausage Foreman 


Sausage foreman with plenty of experi- 
ence wants connection with small, pro- 
gressive firm. Can do actual work if 
necessary and handle help. Fully capable 
and knows; not a theorist. W-303, The 
National Provisioner, 407 S. Dearborn St., 
Chicago. 





Building Personnel 


While you wait alert executives are 
lanning for better business. Never 

‘ore have there been such opportu- 
nities to secure the services of experi- 
enced engineers, technicians, business 
executives. Turn to the Engineering 
Societies Employment Service and the 
American Trade Association Executives. 


Never before were so many experi- 
enced men quickly available. Never 
before could you so readily get the 
right men for your particular require- 
ments—men whose knowledge can bet- 
ter your methods, build your business, 
cut your costs. 


This selective service will, without 
cost, work with you, help you secure 
the men you need today to create and 
hold the better business of tomorrow. 


For professional engineers or techni- 
cians address Engineering Societies 
Employment Service, 31 West 39th St., 
New York, N. Y.; 205 West Wacker 
Drive, Chicago, Ili.; 57 Post St., San 
Francisco, Cal. For experienced trade 
association and business executives ad- 
dress American Trade Association Ex- 
ecutives, 45 E. 17th St., New York. 





——_— 
———_——— 





Wi 


Equipment for Sale 





Rendering Equipment 


For sale, Recessed Filter Presses, ajj 
sizes; Lard Rolls; Dopp Jacketed Kettles; 
Hammer Mills; Disi ; 
Cookers; ixers; Ice $ 
Pumps; etc. Send for latest bulletin, 
What machinery have you for sale? 


CONSOLIDATED PRODUCTS Co. ING 
14-19 Park Row, New York City. 


——_ 


Business Opportunities 











Retail Market 


For sale, retail market, centrally lo- 
cated in city in heart of Maine. Good 
location for delicatessen. All modern 
fixtures. Will sacrifice for quick sale, 
FS-307, The National Provisioner, 300 
Madison Ave., New York City. 


Packing Plant for Lease 

Los Angeles, Calif., plant, brick and 
concrete construction, 8 years old. Every 
department well equipped, in A-1 shape 
Land 3% acres. Lessee’s yearly business 
$2,000,000 for past 6 years. Annual kill 
12,000 beef, 28,000 hog, 70,000 lambs 
Present tenants moving to larger quar 
ters. Plant clear. Might consider divid- 
ing profits with reliable firm furnishing 
operating capital. Plant available July 
15. Owners, 7014 Beverly Blvd. Los 
Angeles, Calif. 














He Got a Good Job 


Foreman of the curing and 
smoking departments of one of 
the best independent plants in the 
country writes to THE NATIONAL 
PROVISIONER: 


“T came here four years ago as 
the result of an advertisement in 
THE NATIONAL PROVISIONER. Many 
thanks.” 


Incidentally, plant executives 





and salesmen of this concern are 

all readers of THE NATIONAL 

PROVISIONER. Each gets it at his 

home address. No bets missed in 
this outfit! 
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ilmington Provision Company 
TOWER BRAND MEATS 


Slaughterers of Cattle, Hogs, 
Lambs and Calves - 
U. 8S. GOVERNMENT INSPECTION 
WILMINGTON DELAWARE 


Arbogast & Bastian Company 
MEAT PACKERS and PROVISION DEALERS 


CATTLE, HOGS, SHEEP AND CALVES 


U. & GOVERNMENT INSPECTION ALLENTOWN, PA. 
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Cettles; 
potters! 
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sy Inc. 
-y. 
ties K rip, Ee ) p= 
ties mapa, GcooD FOOD ) Arma 
Plant at Austin, Minn. Distributing Centers. 
a Shippers of Carloads and Mixed Cars of Pork, Beef, Lamb, Veal, Provisions 
ee ALSO A FULL LINE OF QUALITY DRY SAUSAGE 
or, 300 
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usiness ~~ ~e WicaITa 
pe i & s~ ‘i St. Louis | 
= Shippers of Straight and Mixed Cars 
Bee ~s.5 BAC ON opty Pork — Beef — Sausage — Provisions 
e ve 
TE [menor TSS HAMS and BACON 

straight and mixed cars ™ é New York Office—410 W. 14th Street 

of pork. beef, sausage, provisions wan” 
5 canalieaniee 
and 
e of 
c THE E.. KAHN’S SONS Co. 
a CINCINNATI, O. 
vi He oe 23 “AMERICAN BEAUTY” 

\) of Beef and Provisions HAMS and BACON 
aa us NEW YORK OFFICE Straight and Mixed Cars of Beef, 
NAL bas Ye 410 W. 14th Street Veal, Lamb and Provisions 
‘din ae REPRESENTATIVES: Represented by 
Wm. G. Joyce, Boston NEW YORE PHILADELPHIA WASHINGTON BOSTON 
a 36 ee eS | the Wath Be $8 DolawareAy. 681Fenn-Ave MW. 168 Btate Bt. 
a "| 
e Gray’s F Ave. - ° 
= Consolidated Dressed Beef Co. """; 36.5. Philadelphia 
CAR LOTS SHIPPED TO ANY PART OF THE U. S. 

We invite New York and New Jersey butchers to visit us. Philadelphia is only two hours from New York 

ARE 
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ALBANY, XX 



























Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 
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UNITED DRESSED BEEF COMPANY 
J. J. HARRINGTON & COMPANY 
City Dressed Beef, Lamb and Veal, Poultry 








Oleo Oils Stock Foods Pulled Wool Calf Skins 
| Stearine Calf Heads Pickled Skins Horns 
Tallows Cracklings Packer Hides Cattle Switches 





er: Selected Beef and Sheep Casings suai 


First Ave. and East River NEW YORK CITY Murray Hill 4—2900 
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HONEY BRAND 


Hams — Bacon 
Spiced Ham Luncheon Meat 
Pork Beef Veal Lamb Sausage Specialties 


Hygrade Food Products Corporation 


3830 S. Morgan St., Chicago, Il. 




















fooas of Unmatched Quality a3 A. Durr urr Packing Co., Inc. 


Pai 








HAMS — BACON 
LARD — SAUSAGE 


SOUTHERN ROSE SHORTENING DAISIES 


The Wm. Schluderberg-T. J. Kurdle Co. FRANKFURTS SAUSAGES 
Meat Packers Baltimore, Md. QUALITY PorkProducts ThatSATISFY 


EASTER BRAND 
Meat Food Products 


25 Metcalf St. The Danahy Packing Co. Buffalo, N. Y. 


























WHITE LILY BRAND HAMS AND BACON 
“Try ‘em—they’re different’’ 
_DUNLEVY-FRANKLIN COMPANY, PITTSBURG, PA. 














Philadelphia Scrapple a Specialty 


John J. Felin & Co., Inc. 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 407.409 West 13th Street 
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0 
Be sure to receive YOUR copies of the Folder. 


Series, now ready for mailing, to explain the 








Buying-points and Consumer-appeal of 
1.C.Co. 


SHURQTITCH 
CASINGS 


Send your letterhead or a postcard 


Independent Casing Co. 
impores SAUSAGE CASINGS zxporcers 


1335-1347 West 47th Street —Chicago—U. S. A. 
New York.—.Hamburg.—.London 





ee eer er Ew ne ew 





[EeEOEEEE 
| SAYER & COMPANY, INC, 


L 
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Successors to WOLF, SAYER & HELLER, INC. 


SAUSAGE CASINGS 
208 Moore St., Brooklyn, N. Y. 
Phone—Pulaski 3260 
——————— 
PPENHEIMER CASING CO. 
Importers and Exporters of 
SAUSAGE CASINGS 
CHICAGO, U. S. A. 


New York, London, Hamburg, Sydney 
Toronto, Wellington, Buenos Aires, Tientsin 


menial 
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The Cudahy Packing Co. 
Importers and Exporters of 
Selected Sausage Casings 
221 North LaSalle Street Chicago, phos 














Phone Gramercy 3665 — 
Schweisheimer & Fellerman 


Importers and Exporters of 


SAUSAGE CASINGS ; 
Selected Hog an heep Casings a Speci 
Ave Aloette Tow You, Ce 
———— 























“The Skins You Love to Stuff” 


Early & Moor, Inc. 


SAUSAGE CASINGS 


139 Blackstone St. 
Boston, Mass. 


Exporters 
Importers 














Hammett & Matanle, Ltd. | 


CASING IMPORTERS 
23 and 24 ST. JOHN’S LANE 
London, E.C.1 


Correspondence Invited 





ed 














HARRY LEVI & CO. 


Importers and Exporters of 
Sausage Casings 
723 West Lake Street 

















Sheep — Beef = Hog 
CASINGS 


HIGH QUALITY 
PROMPT SERVICE 
FAIR PRICES 


M. J. SALZMAN Co., INC. 


619 W. 24th Place, Chicago 


Cable Masalz, Liebers, Bentley Code 








THE AMERICAN omicut 


275 ROOMS 
EACH WITH A BATH 
STREET at SEVENTH 
RATES $2.00 UP 


THE ANNEX 


226 ROOMS 
EACH WITH A BATH 
T STREET a 


BOTELS RATES $1.50 UP 


St. Louis, Mo. 
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The #AXC 


Bacon Skinner 


Completely 
Derinds 
Any 

Size 

Bacon 


One man with the Anco Motor Driven Bacon 
Skinner No. 656 can easily skin as many as 500 
to 600 slabs of bacon per hour. The work per- 
formed by this machine is far superior to hand 
work and there is practically no effort required of 
the operator. The skin is cut loose by hand only 
1” at one end, and is easily inserted into the 


gripper. 


Pressure on the foot pedal simultaneously clamps 
the skin and draws it under the knife. The skin is 
then dropped automatically into the box under 
the machine and the meat is deposited (perfectly 
derinded) on top of the stainless steel table. The 
gripper returns to the starting position where it 
stops, ready for the next piece of bacon. 


The knife is easily adjusted to closely and smoothly 
sever the skin from the meat. The travel of the 


gripper is sufficient to skin the very longest piece 
of bacon. 


Write for further details and price today 


Patent Applied for 


This illustration shows the machine with bacon inserted 
in the jaws, and ready to start operation. 


| 


Showing skinned bacon delivered on top and skin about 
to be released from the gripper and dropped into pan. 


Close-up of gripper with jaws open and ready for 

another slab. Note that gripper extends past the knife 

to facilitate insertion of skin. Derinded bacon is shown 
on top of table. 


THE ALLBRIGHT-NELL CO. 


5323 S. Western Boulevard 
Chicago, Ill. : A CENTURY 


Eastern Office: 117 Liberty Street, New York, N. Y. 


OF BRISA 
Chic AGsOs 





SHOW OFF 


: 
YOUR MEATS WITH ATLAS$ 


Swift's Atlas Gelatin was perfe 
for just one purpose making jellied 


It is: — CLEAR .. . Allowing the meats to show off 
to real advantage. 


TASTELESS .. . Not interfering with the 
flavor of the meat. 


HIGH TEST... For this reason, very 


economical. 


We believe that more Atlas Gelatin is used for j jell Tl 
meats than any other brand. ; 


Atlas meets in purity all government requirem@s 
and state or federal pure food regulations. | 


Swift & Company, Chicago 


Guarantee: “If you are not 100% pleased with the gelatin — both as ton ts 4 
and economy—you may return it to us at our expense.” 








